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BUFFALO Self-Emptying Silent Cutters 











BUFFALO Grinders 











BUFFALO Vacuum Mixers 








... but you can increase the yield and quality of 
sausage products with BUFFALO Quality Sausage 
Making Machines. Ask any BUFFALO machine 
user! We know that in every instance BUFFALO 
Machines have paid dividends in increased 
yield, have improved 
quality of product, cut 
labor costs and added 
to profits. 


The John E. Smith's 
Sons Co., have de- 
voted their entire en- 
gineering and pro- 
duction skill to the 
manufacture and con- 
tinual improvement of 








BUFFALO Leakprooi Stuffers 


50 Broadway 











BUFFALO quality sausage-making machines for 
more than 75 years. With each progressive step 
in improved sausage making, BUFFALO has been 
the pioneer and is still the leader. 


Tell us what latest model BUFFALO machine or 


machines you're inter- 
ested in. We'll be glad 
to mail free illustrated 
catalogs describing 
their many structural 
and operating advan- 
tages, along with a 
complete list of users 
of BUFFALO sausage- 
making machines in 
your locality. 


JOHN E. SMITH’S SONS CO. 
Buffalo, New York 


Sales and Service Offices in principal cities 











BUFFALO Casing Appliers 











QUALITY SAUSAGE 
MAKING MACHINES 
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WILL HELP CUT 
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@ Leading meat authorities recommend the use of 
clemie BEES LA0. sterilized cereal binders in place of ordinary flours 
~ nomice™ —to minimize profit-reducing loaf and sausage spoil- 

age losses. And Griffith meets the need with special 
“purified’’* cereals: 


GPF (Corn) . . . Fine Golden Cereal 
Binder (Wheat) .. . Grade “A” Pep 







ne ...and other blended cereals. 
Griffis ANER Griffith's Purified* Cereals are top-quality binders—as fine as 
INU na ew money can buy. And, of course, they comply with the standards 
av eis 2 PT oped 89 of Q. M. C. Technical Bulletin No. 1, and the N. C. A. In addi- 
m jast— Pe ally der ck oe tion, they have been scientifically processed to eliminate con- 
— ct Te iBUT St domed in. taminating micro-organisms—thus reducing the risk of ‘‘inside’”’ 
clea? only ‘oxy °° te oak spoilage. *(Covered by U. S. Sterilization Patent Numbers 
ther etal or? tiod ang rom . 2107697, 2189947, and 2189949.) : 
iis sParjency Te ent ye) For exclusive anti-spoilage protection use $$ /lEpe—4 ; 
able Ayre — gree%* snout Griffith's Purified Cereals—they'll help cut your 
nev aly ores aint Awe losses and show a profit. Don’t hesitate to write— 
reF alld g THY Grit od = TODAY—for more information. No obligation, 
sctatCreanet -— of course. 
= geguley: The eo 
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Globe’ \ 
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The Globe Roto-Cut is a production machine. It prog. 

esses meats of all kinds three times faster than 

other process and with a big saving in labor. Bee, 

of its revolutionary principle and “draw-cut” 

it produces a better product, and for most meats: 

eliminates the grinder, silent cutter and mixer, — 
Here are some pointers on what the Roto-Cut ¥ 


do for you: 


It cuts meats cleanly without building up undue | 
heat in the batch. No metal-to-metal contact” 
of cutting surfaces . . . no crushing of tissues 
which store flavor juices. 


Spices, curing material, ice or ice water can be 
fed right into the batch. It cuts as fine or coarse 
as desired, and evenly distributes fat, lean and” 


seasoning. 


It produces perfectly cut, seasoned and blended” 
meat of better color, greater uniformity. H 
burger, for example, requires only 20-30 seco 
pork sausage, 15-30 seconds and frankfurter 
emulsion, 3-6 minutes. a 
Conveyor can be filled while machine is in oper= 
ation, and automatic weighing and loading de 
vices keep handling at a minimum. ; 


Scientific design and construction make the Rote 
a profitable production machine, which will pay 
self rapidly out of savings it gives. Write today fe 
information. We'll gladly give list of users and tell 
you can see a Roto-Cut in operation. 


COMMISSION AWARD Of 
ADDED GOLD STARS FOR OUTSTANDING ¥ 


30 YEARS OF SERVING 
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THE GLOBE COMPANY 


" 


‘000 S. PRINCETON AVENUE CHICAGO 9Q, ILLINOIS 


AT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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QUALITY...SPEED... 


ECONOMY...YOURS 


WITH WEAR-EVER 
ALU MINUM helps you turn out top quality products, fast, 


at low costs. 


Some day soon, the entire Wear-Ever line 
will again be available. Even today, under 
certain conditions, some items can be delivered. 

a s . - _ . ‘ 
You'll find quality goes up, costs go down, In the meantime, perhaps it is not too soon 


when you use Wear-Ever Aluminum meat to discuss your requirements in 


loaf pans for your prepared meat products. Oe Weles on Ths Miteee ——— 
In pans, meat trucks, meat tubs, steam- Cooking Utensil Company, 403 cacy 
jacketed kettles . . . in all Wear-Ever equip- Wear-Ever Building, New Ken- 


ment : . . friendly-to-food, tough aluminum sington, Pennsylvania. bette! 


THAN EVER 
in— 
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CoL_p Arr CIRCULATORS 


bf GEBHARDT 


Stop kLxcessive Shrinkage! 


Gebhardt’s is a simple automatic refrigeration unit that is guaranteed 
to chill and hold meat for a longer period of time with the least 


possible shrink and discoloration without the use of messy brine and 


troublesome controls. 


PERFORMANCE 
GUARANTEED for: 


HOG CHILL COOLER 

BEEF CHILL COOLER 

BEEF HOLDING ROOM 

BEEF AGING COOLER 

SALES COOLER 

SMOKED MEAT COOLER 
SAUSAGE CHILL COOLER 
SAUSAGE HOLDING COOLER 
SAUSAGE PACKING COOLER 
FRESH PORK COOLER 
CURING COOLERS 

BOILED HAM COOLER 

VEAL COOLER 

BONING ROOM 

LAMB COOLER 

SAUSAGE GRINDING ROOM 
POULTRY COOLER 

GENERAL MEAT STORAGE 
BRANCH HOUSE COOLERS 





Gebhardt's refrigerating system installed between the rails in this beef 
holding cooler maintains thirty-two degrees, eighty-eight per cent rela- 
tive humidity and uniform circulation. 


DVANCED ENGINEERING CORPORATION 


1802 WEST NORTH AVENUE, MILWAUKEE 5, WISCONSIN 
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OU take a natural pride in the 
quality of your products...in the 
careful supervision that begins with 
the flow of raw materials, that follows 
through each step of manufacture. 
You take every precaution to safe- 
guard the purity and quality of the 
products you put into your packages 
... but how about the package itself? 
Are you sure that your customers are 
receiving the same quality you pack? 
Your fine products deserve an 
Anchor Package . . . to extend your 
quality control through the hazards 


of transportation, at the point of 
sale and finally, into your customers’ 
homes. 

There is a combination of light, 
strong Anchorglass containers and 
perfectly matched Anchor Caps which 
will provide thorough, dependable 
protection for all your fine products 
after they leave your hands...a 
combination that will create definite 
impulse sales and good will for you. 

May we add our broad experience 
to yours in order to find the proper 
combination? 


“*Meet Corliss Archer’’ every Thursday Evening, entire Coast-to-Coast Network CBS. 
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7-.. Keeps tom 
Sales Climbing 
Steadily 
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r “The Man Who Knows” 


TO PME 


For successful ham packers all over the country, the NEVERFAIL 
3-Day Ham Cure has been a star performer. It has lifted ham 


Loy AS 


quality, flavor . . . and sales . . . far above competition. 


The sales-making popularity of NEVERFAIL-cured hams results, 
first and foremost, from flavor . . . good, old-fashioned, full-bodied, 





of genuine ham flavor. But there is an added goodness to these hams 
5 —— .. . because NEVERFAIL “pre-seasons” as it cures . . . imparts a 
ht, MAYER’S distinctive aromatic fragrance that invites hearty eating. And these 
- SPECIAL SAUSAGE hams look as good as they taste . . . with an even, bright pink color, 
ole and a firm yet juicy texture. 

i SEASONINGS yet juicy } 

a teep citteinete cilities ter Remember, also, that the NEVERFAIL 3-Day Ham Cure actually 
we Som. casigling Beves by cuts costs while it improves ham quality. By reducing the time in 
ce cre Mayer's. Special See- cure, NEVERFAIL enables you to produce more hams without 

sonings, made from the é 

= world’s choicest natural extra man-power, equipment, curing facilities . . . or capital. Write 


spices, expertly blended. ; . 
today for complete information! 


/H. J. MAYER & SONS CO. 


6819 S. Ashland Ave., Chicago-36, III. 
Canadiafi Plant: Windsor, Ontario 
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COMPRESSORS 


YORK REFRIGERATION AND AIR CONDITIONING. 


MEADQUARTERS FOR MECHAWICAL cooLtrne SINCE 1088 
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How would you 
like to chop your 
sausage meat to- 
day with old-fash- 
toned ‘rockers’? 


ge eT Re Sek ge 
on , eh 














You save labor, increase 





tonnage, cut costs 
and produce better 
sausage with today’s 


are 2 ~ —— pe a 
ns the a ticles Se a is 


modern equipment. 





Photo Courtesy Cincinnati Butchers Supply Co. 


| B. F.M. S\casoucnge ARE MODERN: 100 
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@ If you're still using seasonings that were in 
vogue during the gay nineties, find out what 
B. F. M. Seasonings can do for you. 


Like up-to-the-minute equipment, B. F. M. 
Seasonings save labor, increase sales, make 
noticeably better-flavored sausage, save you 
money, and what's more important . . . they're 
always uniform. 


You get perfect quality and flavor control with 
B. F. M. Soluble Seasonings. They contain ALL 
of the extracted flavor substances of natural 
spices, without any of the .objectionable in- 
gredients, such as fibre, ash, foreign particles. 







specks, and bacteria, found in old-fas! oned, 
antiquated seasonings. 


Your dollar, spent for B. F. M. Sausage 
Seasonings, buys you a “Baker's Dozen” in 
seasoning value. 

A trial drum of B. F. M. Seasoning, used in 
your own kitchen, will speak for itself. Wire for 
it now! Find out what truly modern seasoning 
can do for you. 
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> [ FooD MATERIALS |_< 


806 Broadway 
Cleveland 15 
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We pledge our entire experience and research to the development of the Packing Industry 





Armour’s Natural Casings 


The natural shapes of Armour’s 
casings lend themselves to a more 
plump, more inviting appearance—one 
of the most potent selling factors for 
sausages. Careful selection for uniform 
size, careful grading for uniformity 
of strength and texture, and careful 
inspection for quality help you achieve 


sausages with that plump, well-filled 
appearance ...and without costly waste 
and breakage. 

Your nearest Armour Branch or 
Plant will give you the utmost assis- 
tance in providing you with these 
fine, natural casings within the limits 


of the available supply. 





Ey ( anor and Company 
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OPA Says: No Revision of 
Tallow and Grease Prices 


Ceiling prices of tallows and greases 
are to remain unchanged, officials of 
the Office of Price Administration told 
members of the newly organized in- 
edible animal fat producers industry 
advisory committee which met recently 
at Washington. 

The meeting was held principally to 
darify existing regulations where ex- 
perience had shown some misunder- 
standing in the trade as to color speci- 
fications, titre, and the question as to 
who is to carry the burden in defraying 
freight cost of returned empty con- 
tainers. In addition, the committee dis- 
cussed whether or not there were any 
additional in-between grades of tallow 
and grease, not now priced, that should 
be put on a dollar-and-cents basis. 

The new committee represents ap- 
proximately 300 producers of inedible 
tallows and greases. The committee 
has elected the following officers: chair- 
man, Arthur M. Hayes, president, Van 
Iderstine Co., New York City; vice- 
chairman, Roger E. Morse, Jas. F. 
Morse and Co., Boston; and secretary, 
K. K. Boyd, Emery Industries, Inc., Cin- 
cinnati. 


KAHN DECLARES DIVIDEND 


Board of directors of E. Kahn’s Sons 
Co., Cincinnati, on March 13 declared a 
quarterly dividend of 25c per share on 
the common stock, payable April 2 to 
shareholders of record March 20, and 
the regular quarterly dividend of 62%c 
on the new $50 preferred stock, payable 
at the same time. All officers were re- 
elected. 


BACON SPECS. CHANGED 


Amendment 1 to CQD No. 33E, 
Bacon, Smoked, has been issued by the 
U. S. Quartermaster Corps, altering 
certain paragraphs of the specification. 


Senators Told of Industry Losses 
and Reasons for Shortage of Meat 


EVELOPMENTS in connection 

with the meat situation centered 
in Washington this week where atten- 
tion was focused on two phases—prices 
and supply. 


At hearings before the Senate bank- 
ing and currency committee in connec- 
tion with legislation to extend the 
Emergency Price Control Act (due to 
expire June 30) representative packers 
had an opportunity to describe the 
plight of the meat industry and partic- 
ularly the losses now being suffered in 
pork operations. 


Howard C. Greer, vice president and 
general manager of Kingan & Co., tes- 
tified that his company had lost approx- 
imately $1,000,000 on its operations in 
the last seven months and added that 
most of this loss could be traced to or- 
ders the firm has been required to fill 
for war procurement agencies at prices 
below the cost of production. 


“Losses being sustained as a result 
of OPA policies,” said Mr. Greer, “are 
such as to prohibit our continued opera- 
tion for any extended period of time. A 
considerable number of companies are 
in this position.” 

“We are required to furnish frozen 
pork sides for lend-lease shipment to 
England at the rate of more than 200,- 
000 lbs. a week at an out-of-pocket cost 
of around $1 per cwt.,” he told the com- 
mittee. “We are required to produce 
beef for the army at prices less than 
the cost of live cattle.” 

Mr. Greer urged that in the exten- 
sion of the price stabilization act, Con- 
gress direct the OPA to give reasonable 
consideration to the cost of products in 
setting prices of individual products. 


G. L. Childress of the Houston Pack- 








ONLY WAY TO AVOID VIOLATION OF MPR 574 
IS TO CHECK DROVE COST FREQUENTLY 








About the only way for a beef slaugh- 
terer to insure that he will be in com- 
pliance with MPR 574 at the end of the 
accounting period—and thus avoid dras- 
tie penalties in addition to loss of sub- 
sidy payments—is to extend his cost 
calculations frequently during each ac- 
counting period so that he will know at 
all times whether or not he is exceeding 
his maximum permissible payment 
(drove cost). 

The American Meat Institute reports 

t many packers are making this 
calculation on a daily basis because 
they recognize how difficult it would be 





to get back into compliance if they ex- 
ceeded their maximums for any signifi- 
cant part of the accounting period. 


Violators of MPR 574 are subject to 
the criminal penalties, civil enforcement 
actions and suits for damages provided 
by the price control act of 1942, as 
amended; penalties include imprison- 
ment, fines, triple damage suits, etc. 

Willful violators of MPR 574 may be 
subject to loss of livestock slaughter 
payments in addition to any fines, triple 
damages and other financial penalties 
assessed against him. This loss of 

(Continued on page 36.) 


ing Co., representing the American 
Meat Institute, told the committee that 
meat supplies necessary for war pur- 
poses and for the tables of the Ameri- 
can public are seriously threatened. 

“The meat isn’t here because the 
packing industry is not getting the 
hogs,” said Mr. Childress. “Receipts of 
hogs at leading markets during recent 
weeks have been only about half those 
of last year, and in some weeks have 
been even lower; and this is not the 
fault of the farmers. 


“The serious meat shortage which 
consumers already are feeling will be- 
come even more serious. 

“As serious as the situation is for 
the meat packing industry, and for con- 
sumers, it is just as serious to war pro- 
curement agencies which must depend 
upon the industry for meat supplies for 
the war effort.” 


On Again, Off Again Policy 


Mr. Childress called attention to the 
government policy, first, of encouraging 
hog production, and then, in 1943, re- 
versing its policy with cumulative de- 
pressing effect on hog production which, 
along with other facts, said Mr. Chil- 
dress, has brought about in a little over 
a year the greatest decline in hog pro- 
duction in one year in history—and this 
at a time when production should have 
been on the increase. 

“We stated to government officials 
back in February, 1944,” said Mr. 
Childress, “that even though govern- 
ment agencies have the responsibility 
of establishing price control measures 
during this period of war emergencies, 
it is also the responsibility of the gov- 
ernment that its control programs do 
not discourage or prevent the produc- 
tion of adequate supplies of pork and 
other meats. This is exactly what has 
come about. 

“The decrease in volume of the meat 
packing industry also has been accen- 
tuated by other factors, including espe- 
cially the black market. Lack of en- 
forcement by the OPA in the case of 
black market operators is a contribut- 
ing factor in the situation. Moreover, 
commercial slaughter has been reduced 
by drastic increases in the diversion of 
hogs to local retail and farm slaughter 
and this is a serious threat to the war 
effort in that a substantial volume of 
meat is being diverted from the chan- 
nels to which the government must look 
for supplies of meat. 

“This diversion also has created wide- 
spread inequity in civilian distribution 

(Continued on page 22.) 
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ent” features are found in the new 
slaughtering plant of the 
Packing Co., Inc., Los Angeles, 
in which operations have just begun, 
While present activities are co 
to slaughtering and handling casings 
and hides, further expansion is p 
to provide departments for the mang 
facture of sausage and processing by- 
products. 


The basic construction of the State 
Packing Co. plant is poured co 


G ent” fea interesting and “differ. 


with Summerbell wood roof trusses em. | 


ployed throughout. Use of these roof 
trusses has made it possible to elim. 
inate supporting columns and _ posts 
throughout the plant; rails and other 
suspended equipment are carried diregt- 
ly by the roof trusses. 

Livestock holding pens in the rear 
of the plant are connected to the killing 
department by concrete ramps. A num- 
ber of spray nozzles are permanently 
installed in the floor of the ramp lead. 
ing to the calf, sheep and hog shack 
ling pen. Live animals are driven into 
the holding pen adjacent to the shack 
ling pen and the valve controlling the 
sprinklers is opened. Water sprays from 
the sprinkler heads which are installed 
every 2 ft. in both directions in the 
floor of the ramp are directed on the 
under sides of animals awaiting slaugh- 
ter. According to company officials, this 
spray loosens dirt adhering to the ani- 
mals, resulting in distinct savings in 
time and labor later in operations when 
carcasses are handled and washed by 


17) glass block parti- 
g dock; 39) scale; 


3 19) scale; 20) trolley bath; 21) spray; 22) oil bath; 


23) unit coolers; 24) offal cooler; 25) boning table; 26) sharp freezer 


7) hog hoist; 8) sticking 
vestibule; 27) sharp freezer (—20 degs.); 28) pan scale; 29) service table; 


sheep; 9) scalding tub; 10) dehairer; 11) 


sump room; 41) truck ramp down to basement for hides and paunch 


inedible loadin, 


unch contents bin; 37). catch basin; 38) i 


pa 
40) 


13) skin chute; 14) evisceration and 


2) bleeding rail; 3) dropping area; 4) trolley 


KEY TO STATE PACKING CO. FLOOR PLAN 


contents; 42) passage to boilers and compressors. 


15) splitting; 16) final rail inspection; 
table; 34) paunch contents hopper; 35) condemned paunch contents; 36) 


30) platform scale; 31) tripe scalder; 32) umbrella tripe washer; 33) viscera 


storage; 5) hide chute; 6) washing and clothing; 


platform for hogs, calves and 
gambrelling bench; 12) head table; 


1) Cattle knocking pen; 


tions; 18) retained rail 


inspection; 
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lengthwise of the building immediately 
adjacent to the coolers, is approximately 
90 ft. long and is fitted with three rails 
along its length. Frequent switch-overs 
are provided between the rails. A plat- 
form scale, pan scale, track scale and 


STATE PACKING 
CO. OFFICIALS 


Here are the three top 
executives (left to 
right): Nathan Mor- 
antz, secretary; Abe 
Morantz, president, and 
Louis Morantz, vice 
president. Abe Morantz 
handles livestock pur- 
chasing while Nathan 
Morantz and Louis 
Morantz act as general 
managers of the plant. 


service table are permanently installed 
on the dock. 


When calves are being handled, the 
sprinklered ramp to the shackling pen 
is employed. Calves are driven into the 
holding pen and held long enough for 
the sprinklers to loosen dirt. The ani- 
mals are then driven into the shackling 
pen where they are knocked and hoisted 
to the bleeding rail. Calves are bled on 
the rail with the sticker working from 
an elevated concrete platform at the 
rear of the bleeding area. 

After bleeding, carcasses are washed 
by high pressure and moved along the 
main handling rail to a special calf 
eviscerating area. Calves are dressed 
and eviscerated on a U-shaped rail with 
the inspector working in the center of 
the U, and eviscerators, splitters and 


EXTERIOR PLANT VIEWS 


LEFT: Front of building with main offices 
in foreground and freezers and boning 
room im rear. Main loading dock is to 
left. 

RIGHT: In this picture covered loading 
dock is to right and main slaughtering unit 
at left. Livestock holding pens are in far 

reat of this building. 
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er. high pressure. Cattle are driven up a 
he ew separate inclined ramp to the beef 
| State knocking pen. 
hes Cay The beef knocking pen is fitted with 
onfined | 2 steel door which is horizontally hinged 
‘asings § at the center. This door is held in closed 
lanned | position by a catch. After knocking, 
mang. § when the door catch is released, the 
ng by- weight of the animal pushes the door 

open and drops the stunned animal 
from the knocking pen to the bleeding 
State hoist area on the killing floor. The 
ncrete, knocking pen door can then be swung 
es Ca into closed position ready for further 
. Toof operation. The knocking pen and re- 
: = jease door were designed by State offi- 
| other 4 SS: 
direct. Cattle are elevated by the beef bleed- 
ing hoist and transferred to the main 
bleeding rail. The area of the main 
le Tear bleeding floor is comparatively large, 
killing with sufficient rail capacity to permit 
A num ample bleeding time. The same bleed- 
anently ing area is used for all types of ani- 
P lead. mals handled. One of the two separate 
shack. rails provided is used for calves, sheep 
pet and hogs and the other for beef. 
id the Sixteen cattle per hour may be han- 
ys from dled with the single knocking pen and 
stalled | *¥° skinning beds. After heads are 
in the skinned out in the main bleeding area, 
on the | carcasses are dropped to either of the 
slaugh- two skinning beds. After removal, hides 
als, this | #e dropped through a vented chute to 
he ani- the hide cellar, and viscera are trans- 
ings in ferred to a separate department for 
1s when further handling. Carcasses are washed 
hed by by high pressure, shrouded and moved 
to a chill room and ultimately into the 
main sales cooler. 
= The main sales cooler is fitted with a 
£ double lighting system operating on 
Fy separate circuits. A single series of 
. lights provides ample illumination for 
g all ordinary working purposes. The ad- 
7 ditional series of lights is employed 
$ when sales are being made in the cooler 
fr] since the extra illumination is designed 
S& to bring out the quality and appearance 
- . if the carcasses to best advantage. 
rH Q lights are closely spaced and fitted with 
ey special reflectors to insure full illumina- 
3° tion from the lamps employed. Car- 
t tasses may be transferred to either the 
$s main loading dock or the boning cooler 
3 from the main sales cooler. A sharp 
i 2 freezer and zero temperature cooler for 
F holding frozen product are located next 
é to the boning cooler. 
The main loading dock, which runs 
#3 
vt 
i 
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ERlew PLANT HANDLES ALL TYPES OF LIVESTOCK 


others working in fixed positions along 
the rail. A similar arrangement is pro- 
vided for sheep. Sheep and calf evis- 
cerating areas are separated by glass 
brick partitions. 

Hogs are not being slaughtered at 





present, but facilities are provided for 
handling them on the killing floor. As 
soon as equipment is installed for scald- 
ing, dehairing and gambrelling, the 
slaughter of hogs will be a regular 
practice. 

. The boiler room and refrigeration 
compressor room are housed in a sep- 
arate building at the rear of the main 
slaughtering unit. Running alongside 
the boiler and compressor building is a 
down ramp leading to the hide cellar 
in the basement. Sufficient clearance has 
been provided so that a truck may be 
driven directly into the hide cellar for 
loading. The basement ramp also runs 
adjacent to and below the level of the 
paunch manure bin so that the manure 
may be transferred to a truck with- 
out manual handling. 


Two Worthington ammonia compres- 
sors driven through multiple V-Belts by 
Fairbanks-Morse motors provide re- 
frigeration. Under normal holding con- 
ditions, either of the two compressors 
is capable of handling the entire re- 
frigeration load of the plant, with the 
second compressor available for stand- 
by service. Refrigeration piping is ar- 
ranged so that both compressors can 
be employed when a heavy chill load is 
encountered, or one compressor can 
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be used for the sharp freezer and frozen 
meat holding room, with the other com- 
pressor on the main coolers. 

Unit coolers manufactured by Drayer- 
Hanson, Inc. of Los Angeles are used 
throughout the plant, the refrigeration 
condenser was furnished by the same 
manufacturer. The compressors used 
are fitted with McCord force feed lubri- 
cators and De Luxe clear-oil filters. 

The refrigeration compressor room 
also houses the main switchboard con- 
trolling electrical power distribution for 
the entire plant. This switchboard is 
fitted with Square D switches and con- 
trols, with supplementary Cutler-Ham- 
mer switches in various handling and 
processing rooms. In case of emergency, 
the main switchboard can be employed 
to cut off the entire supply of power 
to the plant, or supplementary switches 
can be used to control individual ma- 
chines or equipment under normal con- 
ditions. 

The Summerbell roof trusses men- 
tioned previously were especially con- 
structed of wood reinforced with steel, 
and are designed to- carry any load 
which may be imposed upon them. They 
are supported entirely by the outside 
walls of the building. The beef knocking 
pen was built by the Boston Iron Works 
of Los Angeles to State Packing Co. 
specifications. 

Other equipment in _ the 
slaughtering building was pro- 
vided by the LeFeill Co. of 
Los Angeles and San Fran- 
cisco, The Globe Co., of Chi- 
cago; and the John J. Dupps 
Co. of Cincinnati. Toledo scales 
are used throughout the plant. 

The plant building was erect- 
ed by MacIsaac and Menke Co., 
general contractors of Los An- 
geles. Refrigeration equipment 
was installed by the Pacific 
Refrigeration Co., Los Angeles, 
and all electrical work was 






























done by the Occidental Electric Co. 
Plans and specifications were developed 
by State Packing Co. officials in co- 
operation with J. O. Williamson, chief 
engineer of the State Packing Co. Peter 
Whitehill, structural engineer of Los 




















THREE PLANT VIEWS 
TOP OF PAGE: Beef splitting 


operation. 

ABOVE: Ramp to basement of 
main slaughtering building. 
Trucks are driven down this 
ramp into cellar to pick up hides. 
Lifted covér to left of ramp per- 
mits inspection of paunch con- 
tents bin. Paunch manure may 
be dumped directly into truck 
spotted at bottom of ramp. 
LEFT: Chutes leading to beef 
knocking pen (right) and shack- 
ling pen (left). Ramp leading to 
shackling pen is equipped with 
sprinkler heads every 2 ft. to re- 
move surface dirt from animals 

awaiting slaughter. 
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Angeles, was engineering consultant, 
Abe Morantz, president of the State 
Packing Co., Inc., handles the purchas- 
ing of livestock for the concern, with 
Louis Morantz, vice president, and 
Nathan Morantz, secretary, acting as 
general managers of the plant. 





WEA CUTS FAT QUOTA FOR 
SHORTENING MANUFACTURE 











The War Food Administration has 
reduced manufacturers’ quotas of fats 
and oils for shortening and made ad- 
justments in provisions of WFO 42 re- 
lating to manufacture of margarine. 
The action, taken in an amendment to 
WFO 42, effective April 1, reduces from 
88 to 85 per cent (of the average use in 
1940 and 1941) the quantity of fats and 
oils which may be used in making short- 
ening, cooking and salad oils for civilian 
consumption. WFA said that despite 
this decrease, approximately the same 
quantity of these products will be avail- 
able to civilians in April, May and June 
as in 1944. This is because manufactur- 
ers did not use fats and oils in the see- 
ond quarter of 1944 to the limit of their 
permitted quotas. 

Under the amendment, margarine 
manufacturers are permitted to use (in 
making margarine for civilians) 120 per 
cent of the total fats and oils they used 
for that purpose in same calendar 
quarter of 1944. The former quota was 
167 per cent of the average quantity of 
fats and oils used during 1940 and 1941 
by calendar quarters. Production of 
margarine last year was below the per- 
mitted quotas. 

Thus, while civilians may get as much 
shortening and oils as they got under 
former quotas during April, May, and 
June 1944—and more margarine than im 
these months last year—the amendment 
removes the spread between the 
and the permitted use (based on a year 
ago) and conserves these fats and 
to meet increased government 
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Quicker Cook 
F.F.A. in 


Means Lower 


P.S. Lard 











TEAM rendering of lard should be 
S done in as short a time as possible 
in order to minimize formation of 
free fatty acid. Hashed fats can be 
rendered faster and will yield lard with 
lower free fatty acid content. 


These are the conclusions resulting 
from a study just completed by the De- 
partment of Scientific Research of the 
American Meat Institute on “Free Fatty 
Acid Formation in Lard During Steam 
Rendering.” A report on the study has 
been made by H. R. Kraybill, director 
of the department, and F. C. Vibrans, 
chief chemist. 

Observations and conclusions may be 
summarized as follows: 


1: Under the conditions of these ex- 
periments, when cutting fats were 
steam rendered at 47 lbs. line pressure, 
free fatty acid was formed during the 
cook in the rendering tank at the rate 
of approximately 0.06 per cent per hour. 

2: Hashed fats can be cooked satis- 
factorily in one hour after the tank is 
up to pressure. 

3: Shortening the cooking time re- 
duces the amount of F.F.A. formed 
during rendering. 

4: The rendering operation should be 


so conducted as to obtain complete ren- 
dering in as short a time as possible. 

The Institute report on the research 
follows: 

Free fatty acid in lard is the result 
of chemical breakdown of the lard dur- 
ing its manufacture. To understand bet- 
ter the formation of free fatty acid in 
lard, the handling and processing of fats 
in the manufacture of lard may be di- 
vided into two periods. The first period 
extends from the time the animals are 
slaughtered until the fat in the render- 
ing tank has reached the temperature 
of boiling water. During this period the 
enzymes in the fatty tissue gradually 
break down the fat.‘with the formation 
of free fatty acid. The amount of free 
fatty acid that is formed by this en- 
zymatic hydrolysis depends on the tem- 
perature of the fat (the lower the tem- 
perature the slower the free fatty acid 
is formed) and the length of time the 
fats are held in storage (the shorter 
the time the fats are held the less free 
fatty acid is formed). 

The second period consists of the 
rendering operation. During this oper- 
ation hot water under pressure slowly 
reacts with the lard, producing F.F.A. 
The higher the temperature and the 





Table 1: F.F.A. Produced During Rendering. Samples Taken at Hourly Intervals 
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“ 13390 4 hrs. 0.25 0.33 
3 12713 3% hrs 0.26 0.32 
= 12916 3 hrs. 0.31 0.36 
0B 14083 8 hrs. 0.30 0.33 
1B 14279 3 hrs 0.23 0.27 
Average 0.26 0.32 
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longer the cook, the more F.F.A. is 
produced. As a practical consideration, 
all the F.F.A. found in finished lard 
was formed before the lard was drawn 
from the rendering tank. 

There are considerable data available 
to demonstrate the rate at which F.F.A. 
is formed in the chill room, and a lim- 
ited amount on the rate the free acid 
is produced in the rendering tank. This 
study was undertaken to obtain further 
data on the rate of F.F.A. formation 
under commercial rendering conditions 
and to determine whether hashed fat 
can be rendered in a shorter period of 
time than the unhashed fat. 

In this study the free fatty acid in 
the cutting fat delivered to the tank 
house was determined by laboratory 
rendering of small samples of fat cut 
from the large pieces as they were 
charged into the rendering tank. 

The formation of free fatty acid in 
the rendering tank was followed by 
sampling the tank at one hour intervals 
during the cook. Sampling the tank 
while it was under pressure was made 
possible by the installation of a sam- 
pling tube. The sampling tube consisted 
of a piece of two-inch pipe about a foot 
long, one end of which was attached 
through an ell to one of the draw-off 
cocks on the tank. The other end of the 
pipe was fitted with a one-half inch 
cock through which the sample was 
collected. 


40-Lb. Pressure Used 


The fat brought from the cutting 
floor in buggies was rendered in a 
standard iron tank 6 ft. in diameter and 
12 ft. long, excluding the top and bot- 
tom cones, 14,000 Ibs. of cutting fat 
making a full charge. Steam was sup- 
plied at a line pressure of 47 Ibs. and 
fed into the tank through two one and 
one-half inch lines. With some variation, 
depending on the size of the charge, one 
hour was required for the pressure in 
the tank to build up to 40 lbs. pressure 
(measured on the top of the tank). 
Some operators heat their rendering 
tanks in half an hour. This may be done 
by installing larger steam lines. In this 
report cooking time is calculated from 
the time the pressure in the tank 
reached 40 lbs. until the steam was 
turned off. 

The pressure was taken off the tank 
in the usual manner by gradually open- 
ing the valve in the vent-line. This op- 
eration required from one to one and 
one-half hours. Later, after the pressure 
was off, the tank was opened and set- 
tled until morning (6 to 10 hours). 

Six renderings were made and sam- 
pled under pressure after 1, 2, 3, etc., 
hours cook. Data are in Table 1. With 
few exceptions the data are in good 
agreement and indicate that the rate at 
which F.F.A. is produced in the render- 
ing tank under the conditions of these 
experiments is approximately 0.06 per 
cent per hour with about an equal 
amount formed during the heating-up 
period, plus the first hour of cook. Ex- 
cept for one batch, No. 7B, which is 
evidently out of line, the F.F.A. formed 

(Continued on page 37.) 
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SWIFT INTERNATIONAL NET OFF BUT 
FINANCIAL POSITION REMAINS STRONG 


ET profits of Compania Swift In- 

ternacional during 1944 were 
somewhat under those of the previous 
year, amounting to 18,080,225 Argen- 
tine pesos ($4,474,855.69) compared 
with 20,561,550 pesos ($5,088,983.62) 
in 1943, but can be considered satisfac- 
tory “under the circumstances,” Joseph 
O. Hanson, president, told shareholders 
in the annual report just issued., Con- 
verting the pese to American money at 
the current rate of 24.75c, the 1944 
profit was equivalent to $2.98 per share 
contrasted with $3.45 in 1943. 

Hanson disclosed that the firm’s con- 
tract with the British Ministry of Food 
expired last September, but negotia- 
tions for its renewal are still in prog- 
ress. Meanwhile, shipments are con- 
tinuing on a month-to-month basis at 
the same prices and under terms sim- 
ilar to those existing in the previous 
contract. Exportable surplus refriger- 
ated and canned meats are still being 
purchased by the Australian and New 
Zealand governments for the Allied 
armed forces and the British Food Min- 
istry. 

The financial position of the company 
is strong, Hanson said. The bank over- 
draft of 21,374,164 pesos ($5,290,105.59) 
was stated to be the result of a con- 
tinuation of the policy of financing sea- 
sonal operations by borrowing in the 
countries in which the operating com- 
panies are located. The firm operates 
plants in five countries — Argentina, 
Uruguay, Brazil, Australia and New 
Zealand. 


Net Income $7,359,056 


Net income from operations during 
the year ended December 31, 1944, less 
provision for depreciation and for amor- 
tization of leasehold properties, amount- 
ed to 29,773,967 pesos ($7,359,056.83), 
the report revealed. Other income, in- 
cluding interest and dividends received 
and refund of taxes and duties applica- 
ble to prior years, raised the gross in- 
come slightly to 30,642,630 pesos. 

Capital surplus, according to the con- 
solidated balance sheet, reached 40,518,- 
039 pesos ($10,028,214.65), a sharp in- 
crease over the previous year. This was 
due primarily to a re-appraisement of 
the properties of Compania Swift de La 
Plata, S. A., which added 32,413,757 
pesos to the value of the Internacional’s 
net fixed assets. 

“During the past year,” Hanson said, 
“the South American countries have 
had their share of labor problems. Pro- 
duction has been interfered with for 
brief periods at different times of the 
year. However, our volume was only 
moderately affected and we have been 
successful in arriving at amicable solu- 
tions of most of these problems. Fur- 
ther wage increases were granted dur- 
ing the year, resulting in an increase 
in operating costs.” 

The report disclosed that a sheep and 
lamb slaughtering plant was purchased 
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in New South Wales last year with a 
view to rounding out the company’s 
operations in Australia. The plant is 
described as small, but is being mod- 
ernized and enlarged to increase its 
efficiency and capacity. A beef and pork 
processing plant was acquired in the 
Sao Paulo district of Brazil to serve as 
a distributing point for part of the 
company’s production in southern Brazil 
plants. The company also erected a 
solvent extraction plant for oil-bearing 
seeds in Argentina last year, and com- 
pleted a poultry plant there, as well as 
an additional cottonseed oil mill in 
Brazil. 


Hanson appraised the livestock situa- 
tion by explaining: “The southern hemi- 
sphere has had a spell of unusually dry 
weather, and in Argentina, Uruguay 
and Brazil a drought prevailed during 
the latter months of 1944. Early in 
1945, however, substantial general rains 
have fallen in these countries and con- 
ditions have greatly improved. In Aus- 
tralia, a severe drought has affected the 
states of Queensland, New South Wales 
and Victoria. It extended over a con- 
siderable period and has caused serious 
losses of cattle and sheep in certain 
areas. In spite of these droughts, no 
serious reduction in our volume is an- 
ticipated.” 


Sales of Safeway Stores, Inc., for the 
four weeks ended February 24 totaled 
$47,814,991, an increase of 1.47 per cent 
over the like period of 1944, the com- 
pany reported. 





FLOOD WATERS RECEDING ~ 
IN OHIO-KENTUCKY AREA 


—e 


Flood-swollen waters of the Qhip 
river receded gradually this week, eas. 
ing a serious threat to meat produetigg 
at such key points as Cincinnati ang 
Louisville. The Cincinnati Union Stock. 
yards began accepting shipments of 
livestock on March 12 after a shutdog, 
of five days. On March 13 around 5 
cattle arrived at the market, while hog 
deliveries, totaling around 3,000 ani. 
mals, were approximately 50 per cent 
ef normal. 


Packer spokesmen at Cincinnati jp. 
dicated that volume slaughtering opera. 
tions might get under way around 
March 14. On March 13, the Cincinnati 
firm of Gus Juengling & Sons sent 
trucks to Indianapolis to trans-ship eat. 
tle delivered there by rail in order to 
maintain production. The city’s meat 
supplies continued acutely short, how- 
ever, and packers and dealers declared 
that the only solutions would be the re 
sumption of deliveries by packinghouses 
closed down by the flood or lifting of 
the embargo which had cut off freight 
shipments of cattle from western points, 

In reply to reports that some retail 
markets had been forced to close be- 
cause of depleted stocks of meat, local 
OPA spokesmen described such condi- 
tions as “probably the result of uneven 
distribution.” 

At Pittsburgh, Pa., a spokesman for 
Armour and Company said that the fact 
the city had three minor floods instead 
of one major inundation enabled the 
company’s plant there to keep the ad- 
vancing waters out by means of pumps. 

















THERE’S A SWEET, SWEET TRAIL A’WINDING 


Salt grass, which cattle ordinarily will not eat, is covered with a solution of one 

third water and two-thirds molasses—and then they like it. This is a new use for 

the power sprayer, according to Food Machinery Corporation, which points out 

that it is also possible now to control cattle grubs by spraying cattle backs with 
insecticide under pressure. 
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Complete in every detail, profuse with interesting illustrations, the new 

1945 Eastern Stainless catalog will be a valuable addition to your refer- Firm MOMe «....+eserereescseerrereseseees “* 

ence files . . . it’ll serve you well as an office-handy encyclopedia giving 0 RCE: SSE ME ALA Ee : 
- authentic information on how Stainless Steels are best suited to your needs. City ets 

Today—fill out and mail the coupon at the right. You will be sure to 

Your name and title. ........seeeeeeeeeeeees oe 
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Catalog will soon be ready! 


Your free copy of the comprehensive new 80-page Eastern Stainless 
catalog will shortly be available. Compiled and edited by Eastern Stain- 
less technical experts, it authoritatively covers modern applications of 





EASTERN STAINLESS STEEL CORPORATION 
Baltimore, Maryland Dept. 59 


Gentlemen: Please reserve for me a copy of your 
free 1945 catalog “EASTERN STAINLESS STEEL 


Stainless Steels in many great industries and institutions including your 


receive your free copy of the 1945 Eastern Stain- 






less catalog as soon as it is ready. 
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EASTERN STAINLES BALTIMORE, MARYLAND 
SALES REPRESENTATIVES: CHICAGO, 201 N. Wells St., Phone: State 6533 * CLEVELAND, 1010 Euclid Avenue, Prospect 2020 
DALLAS, 4533 Livingston Ave., Justin 8-5772 * DETROIT, 6505 Second Bivd., Madison 8570 * DETROIT, 906 Fisher Bidg 


Trinity 11465 * LOS ANGELES, 10887 Chalon Road, Arizona 3-8273 * NEWARK, N. J., 972 Broad Street, Market 2-2068 
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PRESCO PRODUCTS 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 


The National Provisioner—March 17, 1945 





i in i ae 
ra a & ss ae et ah es fee 


os f& 











oats 





NEW EQUIPMENT ence Siqppcie 





a 


PROTECTIVE WORK GARMENTS 


A complete line of industrial clothing 
said to afford protection against oils, 
acids, caustics, water, dust and fumes 
js announced by 
the Milburn Co., 
Detroit, Mich., pio- 
neers in skin pro- 
tection for indus- 
try. The improved 
andaugmented Ply- 
Garb line includes 
sleeves, aprons, 
overalls, coveralls, 
slacks, jackets, 
cape sleeves and 
bib combinations, 
bolero jackets, caps 
and hoods (see gar- 
ment at right). 

Ply-Garb_  cloth- 
ing is fabricated 
from cotton or duck 
specially processed with plastic. Both 
single and double coated fabrics are 
available for either ordinary or heavy 
duty wear. It is said that each garment 
is designed according to recommended 
specifications of the United States Pub- 
lic Health Service, with additional ex- 
clusive features that assure complete 
comfort and durability. In addition to 
the standard Ply-Garb line, the Milburn 
Co. offers a custom service, preparing 
designs and samples to specification to 
meet unusual circumstances or peculiar 
hazards. 





FIRE-PROOF METALLIC PAINT 


A metallic protective paint, made of 
non-inflammable pigments, which may 
be sprayed over hot surfaces without 
danger has been developed by the Wil- 
bur & Williams Co., Boston, Mass. De- 
signed for use on smoke stacks, boiler 
fronts, furnace rooms or wherever high 
temperatures are encountered, the paint 
is said to provide a fire-protective coat- 
ing for all types of metal. It can also 
be applied to wood to retard fire haz- 
ard, according to the manufacturer, 
and over solid rust since it penetrates 
tusted pits and pinholes and seals 
against corrosive action. 


LOW COST GRADE MARKER 


Introduction of a new low cost grade 
marker, to supplement its popular No. 
200 model, is announced by the Great 
Lakes Stamp & Mfg. Co., Chicago. The 
new marker, known as No. 250, permits 
fast, legible grade marking of carcasses, 
imprinting three grade marks each 2 
in. high in a single sweep. This sturdily 
built unit is described as ideal for small 


slaughterer or branch house use, and 
features an engraved brass roller die, 
strong aluminum head, steel shank and 
hardwood handle. 

For large production, the manufac- 
turer recommends the No. 200, which 
can also be used with combination 
grade-mark, trade-name rollers. It in- 
cludes a self-inking fountain roller, pre- 
cision construction and hand-engraved 
marking die. No electrical connections 
are required. 


SMALL ROTARY PUMP 


Production has begun on a new di- 
rect-connected small capacity rotary 
pump designed and built by the Black- 
mer Pump Co., Grand Rapids, Mich., it 
is announced by J. B. Trotman, general 
sales manager. The pump has a capac- 
ity of % gpm. and a discharge pressure 
of 100 psi. Built-in relief valves are 
optional. The units are available for 
belt drive, as a pump only, or the ro- 
tating elements may be supplied where 
the pump is installed as an integral part 
of a machine. A special “bucket” de- 
sign makes the pumps self-adjusting 
for wear, it is said, so that they main- 
tain normal capacity throughout the 
life of the buckets. 


FLUORESCENT FIXTURE 


A new type of fluorescent lighting 
fixture which can be cleaned with a 
minimum of time and effort is being 
marketed by R. & W. Wiley, Inc., Buf- 
falo, N. Y. Hinged so that one man can 





oa | 


open it for cleaning or changing tubes, 
as the photograph shows, the fixture is 
of simple, modern design with translu- 
cent plastic side panels and louvers of 
ribbed glass to shield lamps from direct 
view, furnishing soft, glare-free illu- 
mination. 

The E-Z Servicer fixture,'as it is 
called, comes in four models with two, 
three or four tubes and starter or in- 
stant type ballast. It can be installed 
either in single ceiling fixtures or in 
continuous runs. 
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New Trade Literature 


Air Diffusion (NL 182).—A new cat- 
alog containing sketches, charts, in- 
structive text and dimension prints for 
Kno-Draft air diffusers has been issued 
by the W. B. Connor Engineering Corp. 
The data on selection, application, loca- 
tion, assembly, erection, adjustment and 
testing were compiled primarily as a 
quick, accurate aid for engineering de- 
partments. Separate sections in the 
booklet are devoted to accessory equip- 
ment, such as dampers, air equalizing 
grids, mounting rings and air sector- 
izing baffles—W. B. Connor Engineer- 
ing Corp. 


Paint Guide (NL 187).—A handy 
method of selecting the best paint for 
a given application without detailed 
technical knowledge of various finishes 
is provided by the Valdura Paint Guide 
prepared by the American-Marietta Co. 
Of convenient pocket size, the guide 
operates on the principle of the slide 
rule and, with only two settings, indi- 
cates the correct surface preparation 
and the proper priming and finishing 
coats. Coverage and drying time data 
are also furnished.—American-Marietta 
Co. 


Color for Industry (NL 188).—The 
advantages and disadvantages of vari- 
ous colors as applied to specific plant 
requirements are outlined in a booklet, 
“Color for Industry.” Much of the in- 
formation contained in the brochure 
is based on opinions of some of the 
country’s top light, color and “seeing” 
authorities, it is claimed, and for this 
reason has already evoked considerable 
interest and favorable comment among 
lighting engineers.—U. S. Gutta Percha 
Paint Co. 


Shaft Couplings (NL 190).— Link- 
Belt’s complete line of shaft couplings 
is described in a new eight-page illus- 
trated brochure recently issued. Sizes, 
dimensions and list prices are given for 
couplings of flexible, rigid flanged face 
and compression types, with special em- 
phasis on the Type C roller chain cou- 
pling. Detailed information is also sup- 
plied on protective casings for the RC 
coupling.—Link-Belt Co. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only. (3-17-45). 
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Review of Meat Situation 
(Continued from page 13.) 


of meat; especially in the case of people 
living long distances from areas of pro- 
duction who depend largely upon meat 
that can move across state lines. In 
many cases, these people now have little 
or no pork while those living near pro- 
duction areas receive substantially 
larger proportions of meat. 


“Present hog prices are substantially 
above the levels anticipated by ceilings 
on pork products. The same is true with 
beef, with a result that the industry has 
been forced to operate for an extended 
period with heavy losses. These losses 
cannot continue.” 


Acute meat shortages at the retail 
level were reported from many points 
this week—New York City, Pittsburgh, 
Chicago, Dallas and the West Coast. At 
the same time packers were suffering 
sharp losses on every pound of product 
sold. As reported in THE NATIONAL 
PROVISIONER last week, various plans 
have been proposed to obtain some re- 
lief for the industry. These include: 

1) Raising ceilings on lard by 1%c 
per pound; 2) increasing ceiling prices 
on heavy pork cuts to the same levels as 
lighter product; 3) increasing slaughter 
payments to packers; 4) raising ceiling 
prices on products sold to war procure- 
ment agencies. It is pointed out that 
relief might be given packers by the 





BEMIS BAGS 
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BEMIS BRO. BAG CO. 
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BEMIS PRODUCTS SERVING 
THE PACKING INDUSTRY 


Lard press cloths- parchment- 
lined bags + ready-to-serve 
meat bags « roll duck - cheese- 
cloth + beef or neck wipes 
bleaching cloths « scale covers 
inside truck covers « delivery 
truck covers - Bemis special 
bag closing thread - Main- 
stay Twine. 
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last two of these methods Without 
breaking through civilian price ceilings 
and bringing inflationary wage de. 
mands from labor. 

Information on operating results of 
a number of meat packers for recent 
accounting periods has been placed in 
the hands of OPA. Since the Price 
agency now has this data proving the 
seriousness of the situation, meat in. 
dustry members contend that OPA ® 
legally bound to afford the needed relief, 

Representatives of established com. 
mercial meat packing companies which 
are not federally inspected have Te 
cently pointed out that in some aregs 
at least, diversion of livestock from fed. 
erally inspected plants has not resulted 
from their own activities but rather 
from the border line operations of “Der- 
mit” holders, farmers, retailers ang 
locker plant operators. They point out 
that the careless issuance of “permits” 
by WFA agencies which have agricul. 
tural and local rather than national 
interests at heart has created a host of 
black market slaughterers. 


Closer Watch Urged 


They suggest the suspension of al] 
permit holders’ privileges until they 
have been reviewed and their right to 
slaughter definitely established. Permit 
holders, they say, should be required to 
use their permit numbers on every sale 
of livestock, meat, hides, grease and 
offal items. Moreover, OPA and WFA 
should check livestock sales and sales 
to hide dealers and state and federal 
authorities should insist that only leg- 
ally slaughtered meat be stored in 
locker plants. 


Washington sources this week denied 
that there is any truth in the rumor 
that non-federally inspected plants 
might be brought under inspection by 
executive order. A rumor that non- 
federally inspected packers might be 
brought under set-aside orders has also 
been denied. 

There were reports earlier this week 
that the War Food Administration 
planned to halt shipment of meat to 
Great Britain and liberated areas and 
to cut military demands in allocating 
prospective supplies for the April-June 
quarter. WFA officials said such action 
would be necessary in order to avoid 
aggravating civilian shortages. How- 
ever, it is reported that the Army, For- 
eign Economic Administration and 
State Department protested this pro- 
posal and that the problem of examin- 
ing export requirements and rationing 
the country’s slim production may be 
given to a “super” allocations com- 
mittee. 

Food Administrator Marvin Jones is 
said to believe that it is impossible to 
reduce civilian supplies further without 
reducing domestic morale and disrupt- 
ing food rationing programs. 

Examination of statistics on recent 
CCC contracts for purchases of meat 
and lard (actual deliveries may be be 
low these figures because of higher pri- 
orities by the armed forces) certainly 
do not indicate that suspension of lend- 
lease buying at the present rate 
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OPA SETS PRICES ON TWO 
CANNED BEEF PRODUCTS 











Revised specific maximum prices for 
two canned beef products processed for 
war procurement agencies were estab- 
lished this week by the Office of Price 
Administration in Amendment 3 to 
RMPR 156. Products for which new 
prices have been established are: domes- 
tically produced Miasnaia Tushonka 
(beef packed in tin with lard or edible 
tallow) and beef and gravy, braised or 
unbraised. 

Previously, beef tushonka was sold to 
the CCC on a bid basis, the usual type of 
pricing for experimental production. 
The new specific prices generally: reduce 
the former bid prices about 50c per 100 
lbs. The new prices are based on cost 
data submitted by representative pack- 
ers, and make allowance for meat costs 
according to grades and zones, other in- 
gredient costs, labor, overhead, and 
other pricing factors. 

Examples of the new prices, f.o.b. 
seller’s shipping point, are: Canner and 
Cutter Grade, New York City, in 11%- 
oz. cans, $35.95, in 28-oz. cans, $34.45; 
Chicago, in 1144-0z. cans, $34.45, in 28- 
oz. cans, $32.95. 

Prices listed are for the product 
packed in lard, and if edible tallow is 
substituted for lard, the prices are re- 
duced 50c per 100 Ibs. Prices for the 
product processed from Utility grade 
beef are $4.25 per 100 lbs. higher than 
those for Canner and Cutter grade. All 
prices apply for sales of beef tushonka 
to CCC, packed according to that 
agency’s specifications. 

New prices for beef and gravy, 
braised or unbraised, are slightly higher 
than those previously in effect. The 
prices are now established by zones— 
the same method used in pricing beef 
tushonka, and the slight increases are 
believed to be necessary in order to 
prevent curtailment of production of 
braised and unbraised beef and gravy 
in favor of making beef tushonka, OPA 
said. 

Examples of the new prices on a per- 
dozen basis, f.o.b. seller’s shipping point 
for sales to war procurement agencies, 
are: in nailed solid wood boxes, 40-70 
lbs, New York City for braised, $8.75, 
and unbraised, $7.30; Chicago, braised, 
$8.40, and unbraised, $6.95. Ceilings for 
product packed in V-1 and V-2 fiber 
boxes with sleeves and sleeveless are 
slightly lower. 





increase the domestic meat supply very 
materially. During the five weeks ended 
March 3 the CCC purchased 49,007,000 
lbs. of frozen and cured pork, or about 
10,000,000 lbs. per week compared with 
202,950,000 lbs., or almost 41,000,000 
lbs. per week in the comparable 1944 
period. 

Purchases of canned meats for 
the five weeks ended March 3 totaled 
20,636,000 lbs. against 58,124,000 lbs. in 
the like period last year. 


Morrell Tries Television Advertising for Dog Food 


A television advertising experiment, tion room while studio sets are being 
produced for John Morrell & Co.,manu- changed between programs. 
facturers of Red Heart dog food, will be The show was produced for Morrell 
aired Tuesday evening, March 20, over by Henri, Hurst & McDonald, Inc., Chi- 
WBKB, the television station located in cago, the firm’s advertising agency, as 
Chicago. an experiment in the media of tele- 

Entitled “Herkimer Wins the Red Vision. Producer is David W. Dole, as- 
Heart,” the three and a half minute ‘Sociate radio director of the agency. Set 
show is set up as a Red Heart commer- UP on the basis of a national spot an- 
cial. It is designed to fill the air time mouncement, it may later be used on 
between studio programs, and is com- WNBT and WABD, New York. 
pletely “canned.” Slide film, synchron- To further test the show, returnable 
ized to a’ recorded musical background post cards have been mailed to all Chi- 
and narration with the video part en- cago television set owners, asking them 
tirely cartooned, complete the package. to write out and mail in their views and 
Thus, it can be aired from the projec- comments on the program. 
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euts costs 


@ Processing and refrigerating costs are lower when 
lard is processed by the Votator system. The whole con- 
tinuous operation of chilling, plasticizing and aerating 
is entirely automatic, subject to absolute mechanical 
control—from hot oils to packaged lard in seconds. 
Most effective use is made of refrigerant, resulting in 
more and better lard per ton of refrigeration. Quality 
of product is uniformly high, snowy-white and creamy- 
smooth, with no grainy texture. Write to The Girdler 
Corporation, Dept. NP 3-3, Votator Div., Louisville 1, Ky. 


A CONTINUOUS, CLOSED 


LARD 


PROCESSING UNIT 


A GIRDLER PRODUCT 


*Trade Mark Registered U. S. Patent Office 
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TRADE MARK 


THE QUALITY TRADE MARK 





For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable biades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and R Parts for 

all Sausage Mach " 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 
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RECENT RATIONING 
DEVELOPMENTS 











Point values for items under the head- 
ing “Meat in Tin or Glass Containers 
(including brick or other form)” in ra- 
tioning point tables are the point values 
of such items whether they are in glass, 
brick, cellophane, casings or any other 
type of package, according to a recent 
ruling by OPA. All items listed under 
this heading have the specific point 
values indicated, régardless of the type 
of container or meat content of the 
item. The only tie the point value for 
an item is to be figured by the group 
formula provided in the table is when 
the item is a new product or does not 
appear elsewhere on the table. 

POINTS FOR FARM MEAT: OPA 
reminded retailers this week that fail- 
ure to transfer points in connection 
with the purchase of rationed meat 
from a farm slaughterer places both the 
retailer and the slaughterer in violation 
of the regulation. In fact, any retailer 
who has locally slaughtered meat in his 
possession or on his premises is in 
violation if he is unable to prove that 
he has transferred points for the meat. 

For his own protection, to avoid in- 
convenience and possible legal action, 
every retailer dealing in locally slaugh- 
tered meat should have on file for in- 
spection, signed statements showing the 
following: 1) The name of the person 
from whom the meat was purchased; 
2) The home address of that person; 
3) The number of.pounds and kind of 
meat delivered and the date; 4) The 
number of points surrendered by the 
buyer. No particular form is needed for 
this statement. 

FATTED HAMS: OPA also told re- 
tailers that in conformance with normal 
practice, prices and trade point values 
for “boneless skinned ham,” which is 
generally sold in the retail market, ap- 
ply to ham that has been skinned and 
boned but not fatted. 


The prices and points for the classifi- 
cation “Ham, skinned or skinless, bone- 
less and fatted,” said OPA, apply to 
ham which is intended for further proc- 
essing and which is generally sold 
wholesale by packers to ham boilers and 
not to the retail trade. If slaughterers 
are actually selling these fatted hams 
to retailers, and the hams actually meet 
specifications of a fatted ham, the re- 
tailer is entitled to apply for a point 
adjustment on account of the higher 
point cost of this type ham. 

If the slaughterer delivers a “bone- 
less skinned ham,” but charges for it at 
the higher point value of a “fatted” 
ham, he is in violation of the regula- 
tion and should be reported to Office of 
Price Administration. 

AMENDMENTS TO RRO 16: Amend- 
ments. 42, 43, 44 and 45 to RRO 16 deal 
with procedure involved in rationing 
meats and fats to industrial users. 

Amendment 42, effective March 16, 
provides for a supplementary allotment 
during the second quarterly period to 
an industrial user who, during the sec- 


ond quarter of his base period 
meat which had a point value other thay 
zero on March 4. 

Amendment 43, also effective Mareh 
16, sets up the procedure for assigning 
the base period for industrial users who 
do not have a base period use of 
shortening, salad or cooking oils, 

Amendment 44, which became effgs. 
tive March 7, provides for supplement. 
ary allotments for industrial userg 
margarine, lard, shortening, cooki 
salad oils for the first quarterly period 
of 1945. 

Amendment 45, effective March 16, 
makes provision for recapturing surplus 
inventories, ration evidence and bank 
balances of industrial users. The 
ment also provides for building up the 
inventory of lard, shortening, cooking 
and salad oils and certain meat items, 

Amendment 35 to Second Revised 
Supplement 1 to RRO 16, provides the 
following supplementary allotments for 
industrial users for the allotment period 
January 1 to March 31, inclusive: map. 
garine 1.3, lard 0.7, shortening 0.7, cook. 
ing and salad oils 0.7. OPA says that 
this allotment enaltes industrial users 
to operate at about 80 to 85 per cent of 
their 1944 use. Amendment 34 to See. 
ond Revised Supplement 1 to RRO 6, 
effective March 16, outlines in detail 
the allotment for industrial users for 
the second quarter of 1945 (April 1 t 
June 30 inclusive). 


FINANCIAL NOTES 


Armour and Company recently filed 
with the Securities & Exchange Com- 
mission at Philadelphia a registration 
statement covering $30,000,000 in in- 
come debentures with a coupon rate not 
yet determined. Proceeds from the sale 
of the issue, with company funds, will 
be used to retire the balance of an issue 
of $35,000,000 in income debentures is- 
sued in connection with the retirement 
of the 7 per cent guaranteed preferred 
stock of Armour and Company of Dela- 
ware, preliminary to its merger with 
the Illinois company. 

The board of directors of Wilson & 
Co., Inc., o:. March 9 declared a divi- 
dend of $1.50 per share on the $6 pre- 
ferred stock for the period from Feb- 
ruary 1, 1945, to April 30, 1945, payable 
May 1, 1945, to stockholders of record 
at the close of business on April 16, 
1945. 


HEAVY DEMURRAGE REINSTATED 


Effective April 1 the Interstate Com- 
merce Commission is reinstating ICC 
Service Order 242, providing heavy 
demurrage charges for box cars held 
beyond the permitted free time. Unless 
cancelled, the order will remain in effect 
until October 1. The following demur- 
rage charges will apply after free time: 
$2.20 per car per day for the first 
two days; $5.50 per car for the third 
day; $11.00 per car for the fourth day; 
$16.50 per car. per day for each suc 
ceeding day. 
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Get The INSIDE Story... 
and You’ll Improve Meat-Chilling! 





You're getting only half the information needed to 
hold bed-rock costs if your chilling operation is guided 
entirely by chill-room temperature. It’s knowing when 
a carcass is chilled clear through, that spells economy 
of time in cooler and cutting-room. 

With a Foxboro Meat Chilling Thermometer, you get 
the important “inside story”, automatically. Simply 
thrust the spear-point bulb into a test-carcass. The 
instrument will keep continuous record of internal tem- 
perature . . . permit accurate refrigeration control .. . 
let you know the minute that chilling’s completed. 


0). 9510) 5 


This Foxboro Recorder 
keeps a record of tem- 
perature inside the 
test-carcass .. . shows 
exactly when the meat 
is chilled clear through. 


Specially - designed 
spear-point bulb 
(above) is easily in- 
serted in meat with neg- 
ligible damage to fibers. 


Meat Chilling Thermometers are just one example of 
the many advances in instrumentation which Foxboro 
has made for better food processing. In curing, smok- 
ing, cooking and canning operations also, Foxboro 
Instruments are consistently cutting costs and improv- 
ing food quality. 

Write for complete Bulletin 242, “Foxboro Instru- 
ments for Food Industries.” Or phone the nearby 
Foxboro office for detailed discussion with a Foxboro 
Engineer. The Foxboro Company, 148 Neponset Ave., 
Foxboro, Massachusetts, U. S. A. 


RECORDING - CONTROLLING - INDICATING 


INSTRUMENTS 





REG. VU. S. PAT. OFF. 
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From the standpoint of long-term © 
cost and maintenance, ENDURO 

equipment bas repeatedly proved 
its economy in modern packing 
plants such as this. 


70 Wé Republic ENDURO Stainless Steel 


Contrary to the opinion of some people who 
have never used ENDURO, IT IS CHEAPER 
TO USE IN MOST CASES than other materials 
which may be lower in first cost. 


And the reason is this: ENDURO is solid, 
strong, tough stainless steel all the way through. 
It resists wear—lasts indefinitely. It resists rust 
and corrosion. It cuts maintenance and replace- 
ment expense right down to rock bottom fig- 
ures. Records of tons of ENDURO now in 
service in the meat packing industry prove its 
efficiency and economy. 


ENDURO can help save money and thus lower 
costs, too, by saving time in cleaning. Washing 
with soap and water restores its original sani- 
tary, lustrous surface. If additional cleaning is 


ENDURO STAINLESS STEEL 


Reg. U.S. Pat. Of 





necessary to remove greasy or sticky substances, 
standard compounds may be safely used. 
And ENDURO resists heat— may be used with- 
out damage at all temperatures required for 
cooking and processing. 


Now is the time to begin planning for the 
equipment you will use to insure profits in the 
years ahead. So right now is the time to learn 
what ENDURO can do for you. Ask your 
equipment manufacturer or write us for the 
full story. Let your friends in the industry with 
stainless steel equipment give you their first- 
hand experience. 


REPUBLIC STEEL CORPORATION 
Alloy Steel Division « Massillon, Ohio 
GENERAL OFFICES e CLEVELAND 1, CHIO 
Export Department: Chrysler Building, New York 17, N. Y. 
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Up and down the 


MEAT TRAIL 








Personalities and Fvents 

















__of the Week 


@ Ralph Keller, Chicago district man- 
ager for Geo. A. Hormel & Co., and Bert 
Gardner of the subsistence research lab- 
oratory, Chicago Quartermaster Depot, 
will discuss “The Future of Canned 
Meats” at a meeting of the Chicago 
Livestock Industries Club on March 19. 
Howard Graham-of Wilson & Co. is 
president of the club and Robert Eggert 
of the American Meat Institute is vice 
president. 

@ Fred Horns, president of Fred Horns 
& Sons, wholesale meat firm of Newark, 
N. J., died on March 11 at his home at 
the age of 65. The company, founded in 
Orange, N. J., by his father, was moved 
to Newark a few years later and ex- 
panded into one of the largest whole- 
sale and retail concerns of its kind in 
the East. The retail outlets were dis- 
continued in 1938. 

®@ Joseph Trapp, 69, livestock dealer of 
Campbell county, Ky., died at his home 
in Alexandria, Ky., on March 12 after a 
lingering illness. 

@ Sydney Goldfarb, general manager, 
Cincinnati Cotton Products Co., in a let- 
ter to THE NATIONAL PROVISIONER 
points out that “the sun is shining 
again” in that city and the company is 
operating as usual. At the crest of the 
city’s recent flood, waters approached 
to within a half-block of the plant, he 
reports. 

®@ John C. Wood, senior partner in the 
provision brokerage firm of J. C. Wood 
& Co., Chicago, on March 13 observed 
50 years of contin- 
uous membership 
in the Chicago 
Board of Trade. 
Wood’s half -cen- 
tury record makes 
him eligible for 
membership in a 
mythical “inner cir- 
cle” which includes 
ten other veteran 
board members. 
The _ Provisioner 
joins his many 
friends in the trade 
in extending con- 
gratulations and 
wishing him many 
additional years of membership. 

® St. Paul firemen had an all-night job 
extinguishing a fire which damaged 
Meats stored in the beef freezers of 
Swift & Company late last month. The 
company furnished hot coffee and sand- 
Wiches to the men at intervals. The 
blaze was believed to have been started 
by workmen who had been using torches 
repairing ammonia pipes. 


J. C. WOOD 


TELLS ABOUT 
NAVY’S FOOD 
REQUIREMENTS 


As a guest on the Den 
McNeill Breakfast Club 
radio program recently; 
Rear Admiral Everett 
G. Morsell (left), sup- 
ply officer of the ninth 
naval district, described 
the vast quantities of 
meat and other food re- 
quired to feed the 
world’s most powerful 
navy. Visiting with Ad- 
miral Morsell after the 
broadcast are Charles. 
H. Swift (left), chair- 
man of Swift & Com- 
pany, program sponsor, 
and Don McNeill. 








@ Lt. Rebert M. Stemm, formerly em- 
ployed by Wilson & Co. at Oklahoma 
City, a pilot in the troop carrier squad- 
ron of the 19th AAF in Burma, recently 
received the Air Medal. He has flown 
more than 100 missions carrying troops 
into China from India, and supplies to 
allied troops in Burma jungles. 

® Figge & Hutwelker Co., New York, 
has ended an ownership of more than 
25 years with its sale of a five-story, 
ten-family Brooklyn apartment building 
which belonged to the company. 

@ Factors favoring expansion of the 
southern livestock industry were cited 
by Col. E. N. Wentworth, Armour and 
Company, at a recent conference of 
Georgia breeders and agriculturists in 
Atlanta. 

® Joseph P. Gamble, 50, Washington, 
D. C., wholesale meat dealer, died on 
March 4 at Arlington hospital of a 
fractured skull, suffered when he fell on 
the steps of his home. He had been in 
the wholesale meat field for the past 
25 years. 

® The possible construction of a slaugh- 
tering plant at Winchester, Va., at an 
estimated cost of $500,000, is reportedly 
under consideration by livestock inter- 
ests in northern Virginia and eastern 
West Virginia. 

® Horace W. Brown, 78, vice president 
of Foust-Yarnell stockyards, Chatta- 
nooga, Tenn., died in that city on March 
6. He had been connected with the yards 
for the past 41 years. 


® John J. Hayes, 64, whose experience 
in the meat industry spans more than 
40 years, is retiring as traveling inspec- 
tor with the federal Meat Inspection 
Division after a career which has taken 
him to all parts of the nation and 
brought him unusually wide contacts 
with members of the trade. Hayes joined 
the meat inspection service of the BAI 
in 1901 and served until 1912, when he 
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became chief inspector for the Manhat- 
tan Sanitary Inspection Association, 
New York City, a post he retained until 
1917. From 1917 to 1929, he was affili- 
ated with the operating department of 
Armour and Company, after which he 
rejoined the MID. In 1935, Hayes was 
in charge of the grading, shipping and 
storage of government hides during the 
drought relief program. His schedule 
calls for a Montana vacation in April, 
with future plans not yet definite. 

@ Joe C. Scott, president of the Okla- 
homa state board of agriculture, re- 
cently declared that the Sooner state 
produces the best beef in the world and 
that it can, in normal times, furnish 
sufficient quality beef to supply two 
states the size of Oklahoma. His re- 
marks were made in connection with a 
junior chamber of commerce campaign 
to encourage buying of Oklahoma prod- 
ucts. 

@ Maurice E. Barnes, 38, assistant gen- 
eral manager of the Chicago plant of 
Armour and Company, has been ap- 
pointed general manager succeeding the 
late Warren H. Sapp, who died March 4. 
Barnes began his career with Armour 
in 1928 at Kansas City. After a few 
years in the accounting and sales divi- 
sions, he underwent a course of training 
designed to fit him for executive posi- 
tions. Thereafter he saw service at Bal- 
timore, St. Paul and Huron, S. D. In 
1943 he was brought into the general 
office to serve in a staff capacity and 
last December was assigned to the 
Chicago plant as assistant manager. 

® Two-thirds of the personnel employed 
by John Foertsch Co., Pittsburgh, Pa., 
have gone into direct war work since 
Pearl Harbor, with the company’s staff 
shrinking from 35 employes to 12. 

@ Members of the Pittsburgh Associa- 
tion of Hotel & Restaurant Meat Pur- 
veyors have been able to take up a 
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good share of their slack business by 
promoting kindred food items such as 
frosted vegetables, fruits, fish and 
juices, according to Howard G. Ziegler, 
president of the organization. Handling 
such products is a “natural” for the 
meat firms, he says, because of their 
experience in food distribution. 

@ Merrill Parkin, general manager of 
the Salt Lake Union Stockyards, Salt 
Lake City, Utah, has been named man- 
ager of the ninth annual Intermountain 
junior fat stock show, to be held at 
North Salt Lake, June 4 and 5. The ap- 
pointment was announced by Ray H. 
Wilson, show association president. 


®@ The Chanute Wholesale Packing Co., 
Chanute, Kans., has been acquired by 
R. C. Banfield, president of Banfield 
Bros. Packing Co., Tulsa, Okla., which 
plans to occupy the plant on April 1 
and begin a modernization and enlarge- 
ment program. Phil Hantover, presi- 
dent, Phil Hantover, Inc., Kansas City, 
Mo., was the sole representative of both 
parties in arranging the transaction. 


@ Harry L. Sparks, livestock order 
buyer of National Stock Yards, East St. 
Louis, Ill., accompanied by Mrs. Sparks, 
left late this week for several days in 
Washington, D. C. 

@® Wallace Potts of the Potts-Watkins 
order buying organization, East St. 
Louis, Mo., is spending several weeks 
in Florida. 

@ A. H. Kreuder, motor transportation 
department, Wilson & Co., Chicago, was 
a visitor to New York last week. 


@ P. C. Smith, vice president, and A. L. 
Vear, hotel department, Swift & Com- 
pany, Chicago, spent a few days in New 
York during the past week. 

@ The Winona, Minn., plant of Swift & 
Company turned in the best safety rec- 
ord of all the company’s plants in 1944, 
cutting its accident frequency rate 76 
per cent to the low figure of 35.5 lost- 
time accidents per million man-hours 
worked. The record included a straight 
run of 102 days without a lost-time 
accident. 

@ Thomas J. O’Connell, SF 2/C, on 
leave from Omaha Packing Co., Chi- 
cago, received a special citation for his 
part in saving his ship when it was 
shelled by shore batteries in the Coral 
Sea battle in October, 1943. Serving 











VETERAN ARMOUR EMPLOYES AT SPOKANE HONORED 


American Meat Institute awards for long service in the industry were presented to 
15 Armour and Company employes recently by E. J. Strecker, Spokane plant superin. 
tendent. Pirl Porter received the gold 50-year award, while the others were given the 
25-year silver pin. In the photo, seated (I. to r.) are Julia Adams, William Moon, 
Pirl Porter, Violet Chase and Victor Wogberg. Standing: Edna Kennedy, Charles §, 
McCoy, Turner Davis, E. C. Mitchell, Axel Khilstadius, Thomas Meecham and Riley 
Roberts. Those receiving awards but not present in the photo were Fred Sullivan, Pauline 
Probst and Helen Lake. 








aboard a U. S. cruiser, he was com- 
mended by the chief of naval personnel 
in the South Pacific for outstanding 
service following an explosion aboard 
the vessel. In the bombardment, his 
commander and about 30 other men on 
the cruiser were killed. 


@® Lt. Clifford Mayzlik, employe of the 
Geo. A. Hormel & Co. plant, Austin, 
Minn., is reported missing in action in 
Germany since January 21. He was 
with the 301st Infantry. 


@ Because of reduced hog slaughtering 
in recent weeks, Geo. A. Hormel & Co. 
has temporarily suspended operations 
at its Chicago Spam plant. Employes 
affected were given leaves of absence 
and offered jobs at the main plant in 
Austin. 

® J. D. Blackwood, Armour and Com- 
pany employe at Oklahoma City, re- 
cently won the gratitude of a local resi- 
dent when he returned her purse, con- 


taining $1,780 in cash and war bonds, 
which had fallen from her automobile, 
@ Art Mason, Danahy Packing Co., Buf- 
falo, N. Y., was a recent visitor at Na- 
tional Stock Yards, East St. Louis, Ill. 
@ Mr. and Mrs. H. C. Dykstra, Grand- 
view, Wash., have announced the sale of 
the Grandview Packing Co. to Pat 
Clark. The sale, involving the plant, a 
fleet of 12 trucks and 20 acres of land, 
was for a reported consideration of 
$50,000. 

®@ Robert Holland, engineer of the Gen- 
eral Equipment Co., San Francisco, dis- 
cussed low temperature evaporator sys- 
tems and their use in meat plant refrig- 
eration at the March 7 meeting of the 
Los Angeles chapter of the National 
Association of Practical Refrigerating 





Engineers. 

®@ Dr. A. K. Carr, Los Angeles, has been 
named chief of the division of 
husbandry, California Department of 
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DRESSED HOGS 


ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG BUSINESS 
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Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 











SIXTEENTH FLOOR - 


PACKERS COMMISSION CO. 


BOARD OF TRADE BUILDING - 


ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 





PHONE WEBSTER 31I3 
CHICAGO 


May we suggest 
that you use our 


Lard Department 
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Agriculture. Formerly in charge of ad- 
ministrative work for the division in 
Los Angeles, he succeeded to the post 
left vacant by the advancement of Dr. 
C. U. Duckworth to assistant director of 
agriculture. 


@ Licensing of slaughter houses is pro- 
vided for in a new senate bill recently 
passed by both houses of the Washing- 
ton state legislature. The measure was 
introduced by the senate committee on 
agriculture and livestock. 


@ S. A. Parelman, Yarmouth, N. S., has 
started the production of sausage and 
other processed meats at a location in 
that city. 

@ Morris B. Mandelbaum of the Martin 
Packing Co., Newark, N. J., accompan- 
ied by Mrs. Mandelbaum, will be in Chi- 
cago during the week of March 19, head- 
quartering at the Palmer House. They 
had formerly planned to attend a meat 
trade convention in Chicago during 
April, but the meeting was cancelled. 


@ Wilson & Co. has let a contract for 
general building alterations at the Los 
Angeles plant aggregating approxi- 
mately $2,500, it is reported. 

® Charles Smith, jr., primal beef cut- 
ting department employe of Swift & 
Company at the Chicago plant, won the 
top prize of $1,000 in the company’s 
suggestion award competition for ideas 
submitted during the last six months of 
1944. Smith, who suggested a changed 
method of fabricating a beef cut, has 
been with the organization since 1933. 


OKLAHOMA HOTELS WEIGH 
MEATLESS DAY PROGRAM 


Possibility that Oklahoma hotels and 
restaurants may adopt a program call- 
ing for one or two meatless days per 
week was announced by H. P. Johnson, 
chairman of an Oklahoma City hotel 
association committee. “Under present 
rationing restrictions,” Johnson de- 
clared, “it will be necessary to declare 
at least one meatless day out of seven 
if hotels are to continue serving lunch- 
eons and civic groups and clubs.” 

Surveys are now being made to de- 
termine how soon the restricted pro- 
gram should be adopted, and whether 
restaurants will join hotels in the ob- 
servance. Wednesday has been cited as 
the most likely day to be adopted, with 
Friday mentioned as the other if the 
program includes two days per week. 


ANNOUNCE NEW "A" AWARDS 


Three meat plants are _ included 
among 22 food processing concerns 
which will shortly be awarded the War 
Food Administration achievement “A” 
award for production excellence, the 
WFA announces. They are: Cudahy 
Packing Co., Sioux City, Ia.; Christen- 
sen Meat Co., Tillamook, Ore., and 
White Provision Co., Atlanta, Ga. 
Further details and dates on which the 
ceremonies will take place are to be 
announced later. 





HERE'S THE TRAILER OF § 


]. every industry; wherever materials must be handled, you'll find No. 1002 making 

good! Many thousands are being used by the Armed Forces — thousands more 
in civil production. For a quality Trailer at a very low price, investigate this full 
swivel unit that’s universal in use. Capacity: 4000 Ibs. 


Write today for Bulletin giving full details. 
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BABON, JOSEPH.—Pvt. Joseph J. Baboa, 
former smoked meats inspector at the Oh. 
cago plant of Armour and Company, was 
killed on December 15 on the western 

during the recent German offensive, it & 
reported. * 







BARBER, MELVIN.—Pfc. Melvin W. 
a paratrooper, former Ottumwa plant 
ploye of John Morreil & Co., died January 
5 as the result of wounds received in action 
in Belgium. P 


BRIONES, NICHOLAS.—Pfc. Nicholas By 
ones, 23, a field artilleryman, formerly em. 
ployed in the pork trim department of Swift 
& Company, Kansas City, was killed in actigg 
in Germany, December 6. 


COWAN, DONALD.—Capt. Donald B, 
former. member of the Memphis branch 
Wilson & Co., was killed in action ip 
France December 9. Previously, he had bees 
affiliated with the company’s Birmingham 
branch. 


DUFFY, MARTIN.—Pfc. Martin Patrick 
Duffy, 20, employed in the fresh meat pack. 
ing department of Kingan & Co., Indianap- 
olis, before joining the armed forces ig 
March, 1943, was killed in action in France 
it is reported. 2 


FLORELL, KENNETH.—Sgt. Kenneth £, 
Florell, canning department employe of John 
Morrell & Co., Sioux Falls, died December 4 
of wounds received in action in France. 


GILLETT, SAM.—Lt. Sam Gillett, on leave 
from the employment office of Geo. A. Hor- 
mel & Co., Austin, Minn., was killed ip 
action in France. He had been with the 
coast artillery and anti-aircraft batteries 
but was with the engineering corps at the 
time of his death. 


HIBLER, DENZIL.—S/Sgt. Denzil U. Hibler, 
formerly with the Ottumwa roustabout de- 
partment of John Morrell & Co., died De- 
cember 14 as the result of wounds received 
in action in Germany. He had previously 
served 18 months in the Aleutians. 


PARKER, GILBERT.—Sgt. Gilbert Parker, 
former employe of the time office bond 
department of Armour and Company, Chi- 
cago, was killed in action in France De- 
—— 16, 1944, two weeks after going into 
action. 


RISSLEY, DELMAR.—Pvt. Delmar Rissley, 
formerly employed in the tin shop of Ar- 
mour and Company’s Chicago plant, was re- 
ported killed in action in France November 
26, 1944. He was with the infantry. 


ROTHER, PAUL.—S/Sgt. Paul Rother, 22, 
on leave from Geo. A. Hormel & Co., was 
reported killed in action in Belgium, January 
22. He entered the service in March, 1943. 


ROWE, RALEIGH.—Pfc. Raleigh A. Rowe, 
21, a member of the infantry, was killed in 
action in France on July 9, 1944. He was a 
former employe of Kingan & Co. at Rich- 
mond Va., and had been overseas four 
months. 


RUSH, ORVILLE.—Pvt. Orville A. Bush, 
former loading dock checker at the Sioux 
Falls plant of John Morrell & Co., was 
killed in action in Germany November 24. 


SPILMAN, KENNETH.—Pvt. Kenneth G. 
Spilman, formerly of the smoked meat de- 
partment of John Morrell & Co., Ottumwa, 
Ia., was killed in action in France Dece: 
14, 1944, it is reported. He went overseas 
with an infantry company last October. 


STOKES, EARL HUBERT.—Earl Hubert 
Stokes, gunner’s mate, 2nd class, 30, an 
employe of Kingan & Co., Indianapolis, from 
June, 1936 until January, 1942, was killed 
in action in the Southwest Pacific on Ne 
vember 9, 1944. 


STUBE, EDWARD.—Sgt. Edward W. Stube, 
assistant engineer and tail gunner on a B-20 
Superfortress, met death in a bomber crash 
in China on December 27. He had worked 
in the Chicago plant of Wilson & Co. and was 
the son of A. E. Stube, general timekeeper 
of the plant. 


THOMAS, WALTER.—Pfc. Walter Thomas, 
formerly of the Kansas City Lasting Flavor 
department of Wilson & Co., was killed in 
Holland on September 24. He was & mem- 
ber of an infantry parachute division. 


WISE, RICHARD.—Pfc. Richard Wise, 2%, 
an infantryman, was killed in action Feb- 
ruary 14, according to the War Department. 
He was an employe of the Rath Pack 
Co., Waterloo, Ia., before joining the @ 
forces last May. 
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Vital Profit Points Revealed 
In Nation-wide Survey 


@ Here’s news! In an exhaustive coast-to-coast survey, from 

big city supermarkets to crossroads country stores, retail 

grocers gave these forcible reasons for their overwhelming 

preference for selling food in cans... 

1. First and foremost...cans don't break! This medns no breakage 
loss in shipping, unpacking, stacking, displaying, delivering ~ 
even with inexperienced help. 


2. Cans are easier to handle and display. They're light in weight, 
easy and quick to stack, take up less shelf space. 


3. Cans improve store efficiency. They require little storage space, 
are attractive to display, prevent loss from spoilage and 
deterioration. 


4, Food in cans usually costs grocers less...ties up less capital. And 
canned foods normally are less expensive for consumers to buy. 


As a result, it pays better to handle canned goods. They have 
wide public acceptance and rapid turnover. 


That’s not all! Brokers and wholesalers, in similar surveys, 
confirm all these points and add the significant factor of shipping 
economy...important in your business, too. Yes... throughout 
the entire food industry the well liked steel-and-tin can 
increases efficiency, cuts costs, boosts profits and wins friends. 


CAN MANUFACTURERS’ INSTITUTE, INC., NEW YORK 


NO OTHER CONTAINER PROTECTS 
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CONSUMER AD 
CAMPAIGN GROWS! 


More than 34,000,000 Printed 
messages are now a rin 

each month in aan eon 
eleven other national maga- 
zines, and in Sunday supple- 
ments from coast to coast. 
Full-page, full-color ads tell 
shoppers everywhere how the 
steel-and-tin can benefits them 
oon how no other container 
combines so many advantages. 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 
The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 
Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 25c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











No. 2,369,099, SHIPPING CONTAIN- 
ER, patented February 6, 1945 by Frank 
O. Wright, Memphis, Tenn. 


= a me ee 
NAAN RANE BREST. See 
0 el oe ee ee ee 





Invention resides in the provision of 
a number of _ inwardly - projecting, 
spaced-apart abutments for engaging 
the barrel lid. 


No. 2,370,419, GASPROOF CON- 
TAINER, patented February 27, 1945 
by Don Ray, Beverly Hills, Calif. 





A paper-like container is provided for 
food and the like, the paper being treat- 
ed to prevent the food from becoming 
contaminated by poison gases. 


No. 2,369,360, SAUSAGE SKINNING 
MACHINE, patented February 13, 1945 
by Philip Martin, Tarzana, California. 














The machine is adapted to skinning 
link sausages initially in string form 
and tied together at adjacent ends, and 
comprises devices to advance the string 
of sausages, to cut through the skins 
of successive sausages lengthwise as 
they advance, and to cut through the 
ties at the ends of and between adja- 
cent sausages. 

No. 2,367,410, CARTON CORNER 
CONSTRUCTION, patented January 
16, 1945, by Stephen Lightner, Milwau- 
kee, Wis. 











A knockdown carton is provided, with 
locking means at the corners to insure 
a rigid structure when assembled. 

No. 2,367,008, SHIPPING CONTAIN- 
ER, patented January 9, 1945, by Bruce 
J. Davidson, Manhasset, N. Y., assignor 
to National Biscuit Co., New York, 
N. Y., a corporation of N. J. 





At the ends of the cover for this 
shipping case are tongues adapted to 





Jor Better » ae in 


Your Sausage, try ee 
CUSTOM-BLENDED SEASONINGS 


Quality-Controlied in Our Own Laboratory 


Pei 


ek 2 Sek @ Benen, | 


612 WEST LAKE ST., CHICAGO 6, ILL. Phone DEA rborn 0990 
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extend not only along the ends of 
case but over portions of the bottom 
as well. 

No. 2,367,684, PACKAGING Ma. 
CHINE AND METHOD OF PACKag. 
ING, patented January 23, 1945, 
Clarence J. Malhiot, Oak Park, Ill, as. 
signor to F. B. Redington Co., Chicago, 
Ill., a corporation of Illinois. 





The machine is said to be adapted to 
prevent improper packaging as to the 
number of articles to be packaged, as 
well as to prevent packaging of dam- 
aged fragile articles. 


HOUSE STIRRED BY REPORT 
OF LARD SALE TO SOAPERS 


Disclosure last week that 20,000,000 
lbs. of lard stored in a Cincinnati ware- 
house had been sold to soapers brought 
charges on the floor of the House that 
the lard had been allowed to spoil in- 
stead of being renovated for bakers. “As 
a result, we are faced with a situation 
where lard is again rationed and it is 
impossible to buy,” Rep. John Taber of 
New York asserted. 

Two congressmen from the Cincin- 
nati district—Charles H. Elston and 
William E. Hess—condemned the War 
Food Administration’s handling of the 
situation. Hess declared, “It’s an out- 
rage, and if they knew what they were 
doing they would have foreseen this 
spoilage and done something about it.” 

The Credit Commodity Corporation 
explained that the lard had been pur- 
chased to relieve a market glut in the 
hope that it could be shipped abroad. 
Shipment was later found to be impos- 
sible. A CCC spokesman said that the 
lard, which had been accepted as edible 
by government inspectors last August, 
could not have been renovated for use 
as food. The lard was bought by the 
Office of Distribution of the WFA six 
to eight months ago, it was stated, and 
drew only one bidder when offered for 
sale. Later the Army indicated it 
wanted the lard, the CCC asserted. It 
finally was sold to four soap companies. 

Investigations are said to have been 
launched by the FBI, the WFA and the 
House appropriations committee. 


SALT OF THE EARTH 


It is estimated that the oceans, seas 
and lakes of the world contain enough 
salt to blanket the entire earth with @ 
covering 112 feet deep. 
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How to build a 
20° BELOW ZERO 
FREEZER ROOM 


so if can 


GROW 


NTICIPATING an early need for even 
bigger below-zero freezer facilities, 
Badger Cold Storage Company of Milwaukee 
built their giant new freezer so it could be 
enlarged. And since the most practical way 
to expand it was upward, the company 
specified removable insulation construction 
in the ceiling. 

This called for ingenious planning. The 
present room had to hold 20° below zero F. 
efficiently, and yet the ceiling insulation had 
to be installed so it could be removed and 
re-used later. 

Armstrong’s Insulation Contract Service 
met both requirements. It installed Arm- 
strong’s Corkboard 8” thick in floor and walls 
according to standard specifications. To 
insulate the ceiling, however, 8” of corkboard 
were laid dry on the floor of the vacant room 
above. Then a layer of paper was laid dry 
over the cork, and on top of that two layers 
of 15-lb. asphalt-saturated felt mopped in 
hot asphalt. The felts were flashed up the 
walls 6” to form an airtight seal above the 
cork. When the upper floor is converted into 
a second freezer, the felt and paper will be 
stripped off, and the corkboard removed and 
used to insulate the additional space. 

Perhaps Armstrong’s Corkboard — and 
Armstrong’s Contract Service—can solve a 
special low-temperature problem for you. 
For complete information, write to Arm- 
strong Cork Company, Building Materials 
Division, 6503 Concord Street, Lancaster, Pa. 


ey at es Se ee 





FUTURE FREEZER SPACE 
(Floor Above) 


Construction 
of Ceiling 


2 layers asphalt 
) saturated felt 
mopped in hot 
Layer of paper, 1 


Z asphalt. 
aid dry on 
Corkboard. i 
2 layers of 4” 
Armstrong's 
Concrete slab Corkboard 
ceiling, supported laid dry. 


inside room 
i on steel columns. | 



































Badger Cold Storage Co. of Milwaukee, Wis., recently completed this 
freezer room to operate at 20° below zero. The ceiling is so constructed 
that when additional freezer space is put into service directly above, all 
cork in the ceiling can be removed and used in new construction. 


ARMSTRONG CORK COMPANY 


Complete Insulation (GY) Contract Service for 
All Temperatures, from 300° below zero to 2600°F. 
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“FLAVOR 


CONTROL 


helps increase 


Sales and Profits!” 





STANDARD STRENGTH 


GARLIC 
& ONION 


Uniformity of flavor the year around is 
easily attained when using the juices 
pressed from raw vegetables ... depend 
upon the standardized strength of Onion 
and Garlic Juices. Enrich your products 
with the full natural flavor and fine subtle 
aromas which are assured by a patented 
process .. . investigate the economical 
advantages that are also realized when 
adding these very qualities that increase 
sales and profits! Garlic, 1 gal.—$2.50; 
Onion, 1 gal.—$1.25. 





* For dehydrated food products where 
garlic and onion are used, genuine garlic 
oil and onion oil produce the best results. 


VEGETABLE 
JUICES, Inc. 


664-666 W. HUBBARD ST. 
CHICAGO 10, - ILLINOIS 








Meat Processing 
Reflects Demand 
By Government 


LTHOUGH total slaughter of live- 
stock during February was 
sharply under a year earlier, production 
of sausage and canned meats was above 
a year ago. Most of the output was to 
supply huge government orders. Total 
canned meat production was 208,814,000 
lbs., against 198,479,000 lbs. a year ago, 
while sausage output was 132,490,000 
Ibs., compared with 108,271,000 lbs. for 
the same time of 1944. 


Pork -and miscellaneous items com- 
prised the greatest part of the canned 
meat output. The pork total was 72,- 
345,000 lIbs., compared with 86,924,000 
Ibs. a year ago, while miscellaneous 
items canned totaled 66,193,000 Ibs. 
against 48,010,000 lbs. last year. Beef 


canned at 27,085,000 lbs. was 

over the 12,220,000 lbs. prepared in 
February, 1944. Slightly less Soup and 
sausage were produced during Febrp. 
ary than last year. 

Smoked and/or cooked sausage 
taled 82,140,000 lbs. during the <a 
against 64,989,000 lbs. a year ago, 
sausage production at 39,488,000 Ibs, 
was about 6,000,000 lbs. greater than g 
year earlier, while dried or semi-drieg 
output at 10,862,000 lbs. was abog 
1,000,000 lbs. over a year ago. 

Sliced bacon produced totaled 
31,474,000 lbs., due mostly to the lighter 
hog slaughter. Output a year ago wa 
40,327,000 lbs. On the other hand, meat 
loaf production at 19,665,000 Ibs. was 
5,000,000 Ibs. above a year earlier, 

Considerably less pork was smoked 
and/or dried and cured. Beef totals 
were also a little smaller than last year, 
Lard and rendered pork fat output were 
down sharply, also reflecting the big de. 
cline in hog slaughter. 





MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 


Feb. 1945 

Meat placed in cure— Ibs. 

E WideSdpweneenewendeedcrds dees 7,652,000 

Tn: eenseasetetbbuheetevesceskvec 192,540,000 
Smoked and/or dried— 

PE Vecacdeetoneesvcctccceseceses cc 

. - we awwabueducqedsaheesssectace 140,160,000 
Sausage— 

Fresh (finished) .................. 39,488,000 

Smoked and/or cooked............. 82,140,000 

To be dried or semi-dried.......... 10,862,000 

TT Pe aaa 132,490,000 

Loaf, head cheese, chili con carne, 

jellied products, etc............... 19,665,000 
BORED GHTEE)  cccicccdccdcsevecccesees REM 
Cooked meat— 

BEE. Scgccetddvedsdvak eipsoedeoece 2,782,000 

WUE, woedercbeccecbesasececacecoce 26,059,000 
Canned meat and meat food products— 

EE. Wabeestvdscbcasctabiseccescccs & 7, 

ER: dab d6dSe nds CobesadEdonsoso'ees 2 

MND sb.bc cacvecesedeaseccesceces 

BE. wedeseredbevecceccsdeeessccoece 

All other 





Total canned meats.... 
Lard—rendered, refined ............. 154,938,000 
Rendered pork fat—rendered, refined... 15,933,000 
GENO GROG cc dccccddcesecsccceccceces 11,902,000 
bbe naevebededanepedéace 10,204,000 
Compound containing animal fat..... 19,722,000 


Oleomargarine containing animal fat. 4,484,000 
ENON sanciccccsdspecseccvece 3,957,000 
SEE oc dbcccddcdiccéidecesceserecss 986,667,000 


*These figures represent ‘‘inspection pounds’’ as some of the products may have been inspected and 
recorded more than once due to having been subjected to more than one distinct processing treatment, 


such as curing first and then canning. 





Feb. 1944 2 mos. 1945 2 mos, 1944 
Ibs. Ibs. Ibs. 

8,807,000 15,710,000 17,318,000 
378,664,000 485,604,000 785,579,000 
4,679,000 9,569,000 9,351,000 
189,647,000 320,894,000 398,172,000 
33,735,000 86,615,000 72,482,000 
64,989,000 176,715,000 132,324,000 
9,547,000 23,366,000 18,783,000 
102,271,000 286,596,000 223,589,000 
14,625,000 41,381,000 29,768,000 
40,327,000 69,400,000 87,056,000 
2,774,000 5,771,000 5,415,000 
42,758,000 61,933,000 85,921,000 
12,220,000 50,578,000 4,580,000 
86.924,000 163,798,000 176,649,000 
19,033,000 36,630,000 , 458,000 
32,292,000 56,508,000 65,832,000 
48,010,000 143,897,000 96,219,000 
198,479,000 451,411,000 403,738,000 
430,268,000 416,608,000 865,746,000 
41,471,000 43,488,000 80,907,000 
13,922,000 21,909,000 26,652,000 
9,009,000 18,613,000 18,001,000 
16,105,000 47,425,000 35,006,000 
5,303,000 9,844,000 10,540,000 
4,081,000 7,497,000 8,660,000 
1,509, 189,000 2,313,750,000 3,091,418,000 








Recent Orders by 
War Agencies 











CANS: Second-quarter allocations of 
steel for can manufacturing will be con- 
siderably less than the quantity re- 
quested, according to WPB. The WPB 
requirements committee has allocated 
591,500 tons of prime steel plate and 
15,000 tons of rejects to the can manu- 
facturers for the second quarters. The 
industry had requested more than 700,- 
000 tons of prime plate for the quarter. 
Members of the can manufacturers in- 
dustry advisory committee industry 
group pointed out that the allocation 
would not provide sufficient steel for 
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new cans permitted by the amendment 
of Order M-81, dated January 1, and 
that the steel supply might be insufli- 
cient for the manufacture of some other 
cans for military and essential food re- 
quirements. Military requirements for 
cans this year are substantially larger 
than last year and are taxing the indus- 
try’s facilities and steel supply to the 
utmost. The armed services are speci 
fying sanitary-type cans for packing @ 
number of food items not previously 
packed in this type of can. These items 
include lard. 


Metaldehyde, a new, more efficient 
tablet for heating combat rations, has 
been adopted\ by the Army Quarter- 
master Corps, it is reported. The new 
tablet will burn about seven minutes. 





091,418,000 


pected and 
treatment, 





endment 
1, and 
. insuffi- 
ne other 
food re- 
ents for 
y larger 
e indus- 
r to the 
e speci- 
icking @ 
evicusly 
se items 


efficient 
ons, has 
Juarter- 
‘he new 
ninutes. 


7, 1946 





4 





Spot welding operation — sealing 
compound between seam 

















Applying sealer to faying 
surfaces of metal 





If You Do. 3k 
~ pRESSTICO 


spoT WELD SEALER 
B assures Air and Watertion' oa 








~ a 





N™ thanks to the development of Presstico Presstico Spot Weld Sealer is available in 
‘ Spot Weld Sealer, you can quickly and flow-gun, brush-on, and spray-on types. It has 
easily obtain air, moisture, and waterproof been thoroughly tested and already is being 


seals between spot welded joints and seams. extensively used by the automobile, railroad, 


and refrigeration industries. 


This new sealing compound is applied to 

; . “it il Developed by the Presstite Engineering 
the faying surfaces of the metal before weld- oper : 
gg & ' po id Company, for many years specialists in the 
a ir — ee field of sealers, coatings, and adhesives, Press- 
las no corrosive effect upon the metal, and tico Spot Weld Sealers have a wide variety of 


retains high cohesive, adhesive, and sealing applications throughout all industry. It will 


properties throughout a wide range of tem- pay you to write to Presstite for full informa- 
peratures, It effectively prevents corrosion or tion on this, or any other industrial or com- 
rusting in the joint. mercial sealing problem. 


PRESSTITE ENGINEERING COMPANY 
PRESSTITE 3966 Chouteau Avenue « St. Louis 10, Missouri 
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Quality 





TWICE TESTED * 


CUDAHYS 


NATURAL CASINGS 





%#Tested for uniform strength... tested 
for uniform grading to a fraction of an 
inch ... all Cudahy's Casings come to 
you twice tested! This helps you cut 
breakage losses, helps you get smooth, 
fine-looking sausage . . . means more 


sales! 


Over 79 different sizes... 


links to minced luncheon—whatever 


from pigmy 


size or type sausage you make, Cudahy 
has the right casing for your needs... 


including high quality imported casings. 


Fast Branch Service . 


another big advantage. Your orders 


+ » Offers you 


are promptly filled from stocks on hand 
at Cudahy’s many branches. 


Talk with one of our Casing Sales Experts 
—or write direct today! This time, get 
Cudahy’s quality Casings . . . twice tested! 


NE CADP 
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Drove Cost Compliance 


(Continued from page 13.) 


slaughter payments may be equal to, 
and possibly considerably more than, 
the other penalties assessed. Such vio- 
lators might also be subject to revoca- 


tions of slaughter licenses. 


OPA recently indicated that the 80c 
per cwt. special slaughter payment can- 
not be used in connection with calcula- 
tions of either actual or permissible 
They are special funds 
provided for other purposes and slaugh- 
terers receiving these special payments 
are subject to all applicable penalties if 
their actual cost of cattle exceeds the 
maximum permissible cost of such cat- 
tle slaughtered in the accounting period. 

This subject is of especial importance 
to all beef slaughterers at this time 
since market prices of a number of 
classes and grades of cattle are near— 
and in some cases above—maximum 
permissible prices. Should such a situa- 
tion continue through most of the ac- 
counting period, the maximum permis- 
sible drove cost for the period might be 
exceeded. If this should happen the beef 
slaughterer would be subject to severe 


cattle costs. 


penalties. 


Increase Advertising to 


Bring in More Used Fats 


The American Fat Salvage Committee 
will accelerate its advertising during 
Advertising 
schedules in all U. S. daily newspapers 
have been doubled, and the campaign 
extended to all county seat weekly 
A total of over 4,000 
papers will be included in the revised 


March, April and May. 


newspapers. 


schedule. 


Increasing the daily newspaper ad- 
vertising schedule is a direct result of 
a test campaign conducted in two areas 
during December, January and Feb- 
ruary, in which doubled advertising 
pressure produced approximately one- 
fourth more salvaged fat. The double 
schedule will appear the last two weeks 
in March, during all of April, and the 


last two weeks in May. 


VERY NEAT.-.-- 
But Also Highly Etficien 


The men who build Layne Well Water Se 
tems like to turn out a neat job of pump, 
motor and control installation. But it is the 
engineers in the factory who are responsible 
for their extra high over-all efficiency. First, 
they considered all of the well condition— 
diameter, depth, static water level, capacity, 
drawdown and total head. Then the size and 
stages of the pumps, proper diameter and 
length of column pipe and line shaft and 
thus determined the right horsepower to 
deliver the required amount of water into 
the user's system. 


These same engineers created the pump 
design, specified the kind and size of bear 
ings and saw that all parts were precision 
built of the finest quality materials. The 
result is a highly efficient, complete water 
system that will pay extra dividends in long 
life, low operation cost and freedom from 
mechanical faults. 


Layne installed wells and Layne vertical 
turbine pumps are fully recognized by the 
most eminent engineers as being the finest 
in quality and the most efficient ever built. 


If ycu need more, either from additional 
wells, or from reconditioned old wells, write 


for further details. Address LAYNE & 





FLASHES ON SUPPLIERS 





BOWLER, INC., General Offices Memphis 
8, Tenn. 








PATERSON PARCHMENT PAPER 
CO.—Election of William C. Leonhard 
as president of the Paterson Parchment 
is announced. 
Other officers elected at the same time 
were: R. T. Anderson, vice president and 
general manager; E. R. Leonhard, vice 
president in charge of sales; J. T. Leon- Well Co.. 
hard, treasurer, and Gilbert Megargee, 
secretary. J. R. Dufford, formerly chief 
chemist, was named assistant general 
manager, while H. J. Kendall, formerly 
general auditor, was advanced to assist- 
ant treasurer and director. It was also 
announced that W. J. Gray, general 
manager of the Paterson Pacific Parch- 
ment Co., San Francisco, Calif., had 
been elected a director of the parent 


Paper Co., Bristol, Pa., 


company in Bristol. 


LAYNE PUMPS ~— juju 


every need for producing large 
quantities of water at low cost 
from wells, streams, mines or 
reservoirs. Send for literature. 


yh nee iy B Seereee Layne-Arkansas Co., 
Stuttgart Layne-Atlantic Co., Norfolk, 
Va. Memphis . 


be Co., Kansas City, 
of Minnesota, aepetpe ae, Minn. * 
Sonat Water Supply Ltd. London, ee, "Canada 


bis" 


WELL WATER SYSTEMS 
VERTICAL TURBINE PUMPS 
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Test No. 











Quicker Cook for Lard 


(Continued from page 17.) 


ghile the tank is cooling and settling 
jsonly slightly more than that produced 
during one-hour cook. 

These data demonstrate very clearly 
that shortening the cooking time re- 
duces the amount of F.F.A. formed dur- 
ing rendering. And since hashed fats MY \ \ 
should cook more rapidly than large ~ } 7m Te 
ieces, experiments were made on ren- Wave lengths fy) 1) ie ‘ 
dering cutting fat that had been put which kill air- 
through a sausage grinder equipped borne bacteria 


Which do you want? 


Orzone-producing 
wave lengths 
which can turn 
fats rancid. 
















Only the wave 
lengths which kill 
air-borne bacteria 









































and mold. and mold. 
= 
Table 2: F ae a in Rendering Like a well-aimed bullet instead of a load of buckshot... the Spertifier 
. , - = concentrates on its objective ... the killing of air-borne bacteria and mold. 
*er Cent F.F.A. 
eae 
mS =: 2 @ 
2 i. i =) Only the SPERTIFIER can use the 
es ag & 85S E£ Ee 
m s6 Ss a 85 3 Sa E p 
9 . .27 0.36 
‘ mis szsa - - | patented SELECTIVE ultraviolet process 
6A 9884 hr. 0.27 0.36 6 brs. 
™A 0s«d9690sd br. 40.22 «0.81 76.2 Shrs. ‘ 
=e ga 12512 i1br. 0.22 0.80 76.2 4 brs. i 
9A 12511 ihr. 0.31 042 83.6 5Shrs. ' 
. 4 12620 1hr. 0.28 0.42 83.4 6hrs. 
ficient na 13480 br. 0.37 O48 71.3 Shrs. 
Average 0.27 0.37 
Vv 
aa A with a one-inch plate. The hashed fat 
t it is the | was charged into the tank and cooked 
esponsible | for one hour; i.e., two hours less than 
ncy. First, # the standard cook. The rendering re- 
ndition— § sults were very satisfactory. The fat 
capacity, | was well cooked, there was good sep- 
e size and aration between lard and tank water on 
ree: + and settling, and the average lard yield was 
= the same as the average lard yield ob- 
. tained on unhashed fat rendered on the 
water into ; 
same days. Eight batches of hashed 
cutting fat were rendered and the data 
~ recorded in Table 2. For comparison 


rendering data obtained on essentially 
identical fats are contained in Table 3. 





ik 


Js in long Table 3: F.F.A. Formed in Rendering 
Jom from Non-Hashed Fat on Same Days as 
Hashed Fat Was Rendered 
e vertical Per Cent F.F.A. 
d by the | ae 
the finest a . SS HERE'S WHAT YOU CAN COUNT ON THE SPERTIFIER TO DO: 
wer built £ of 5 - oe ro =~ @ Destroy air-borne, slime-forming. © Cut refrigeration costs 
ae : es es = «as Es bacteria and mold @ Safely speed up tenderizing of meats 
=< - F a aS gS FF 
AYNE & < 2 spe ong teen fe @ Eliminate odors @ Reduce loss due to shrinkage 
M 7% «614059 «Shrs. 0.36 0.55 80.4 6 hrs. 
emphis - pa sa 
eR aS RR HERE'S WHAT YOU CAN COUNT ON IT NOT TO DO: 
— eran oe ys a by ro @ Produce the wave lengths which cause ozone, frequent cause of off-taste 
— Average 0.29 0.53 in meats due to fats turning rancid. 
arge 





Exclusive, basic patents limit the use 
of the SELECTIVE Irradiation Process 
to the Spertifier...a process which 
screens out undesirable wave lengths. 
No wonder so many meat packers spec- 


ify the Spertifier. No wonder you'll 
want to investigate the Spertifier before 
you install any ultraviolet equipment. 


WHAT HAPPENS TO RILEY 
ON MARCH 25 BROADCAST 











Insist on the 


SPERTIFIER 


Domestic troubles plague the Riley 
domicile on the March 25 broadcast of 
the American Meat Institute’s Sunday I 
evening radio show, “The Life of Riley,” 


feel #28 


with the patented selective 


fli 


SPERTI, INC. 


MAIL THE Dept. NP-317 


ultraviolet process 


La | 


TEMS 
UMPS 


17, 1086 





starring William Bendix. Riley and Peg 
have a spat and Riley leaves the house 
im a huff. Remorse drives him back to 
effect a reconciliation and he returns in 
time to overhear a telephone conversa- 
tion that leads him to believe Peg is 
leaving him. He sends candy as a peace 
offering and then Peg takes it wrongly 
and more confusion results. 
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A PRODUCT OF SPERTI, INC. 


COUPON, TODAY 


Learn other reasons 
why more and more 
meat packers are 
choosing the Spertifier 
ever any other ultra- 
violet ray installation. 





Cincinnati 12, Ohio 
Please send me full information about the Spertifier and 
its exclusive advantages: 


NAME 





ADD 





city 
@ RESEARCH @ DEVELOPMENT @ MANUFACTURING 


STATE 
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PROVISIONS AND LARD o%eéty evi 





New Low Reached 
in Storage Stocks 
of Meat and Lard 


NSATIABLE demand on the part of 

government agencies, at a _ time 
when slaughter of livestock as a whole 
was light, made for another decline in 
storage stocks of meats during Feb- 
ruary. March 1 totals for all meat at 
only 591,986,000 lbs. was a new all-time 
low for the date, and compared with 
617,533,000 lbs. a month earlier and a 
five-year average for the period of 
960,151,000 lbs. Included in the meat 
total on the opening day of the month 
was 90,593,000 Ibs. of pork meat held 
for the account of the government. 


There was another dip in pork stocks 
with total holdings dropping to only 





COMPARATIVE STORAGE STOCKS 


Mar. 1, 
Mar. 1, Feb. 1, 5-yr. avg. 
'45, Ibs. "45, Ibs. Ibs. 
Beef :* 
Frosen ....... 124,356,000 107,118,000 126,938,000 


In cure, cured 


and smoked. 8,374,000 8,975,000 14,154,000 


Total beef... .132,730,000 116,093,000 141,092,000 
Pork :? 

Frozen ....... 133,031,000 149,664,000 334,188,000 

Dry salt, in 


cure, cured. 99,508,000 95,897,000 118,361,000 
Other, in cure, 


cured and 

smoked ....137,115,000 161,641,000 243,187,000 
Total pork... .369,654,000 407,202,000 695,736,000 
Government 

holdings* .. 90,593,000 73,142,000 ......... 


Sausage and 
sausage room 


products ... 20,535,000 19,013,000 ......... 

Lamb and Mutton :? 

Frozen ....... 16,433,000 18,258,000 13,811,000 
Veal:? 

eee 6,409,000 6,412,000 ......... 
Canned meats and 

canned meat 

products ..... 17,423,000 16,598,000 ......... 
All edible 

BEE” sscsces 28,802,000 33,957,000 109,512,000 


Total meats® *. .591,986,000 617,533,000 960,151,000 
Lard and rendered 

pork fat...... 68,136,000 
Government 

holdings*® ..... 28,970,000 38,763,000 


81,494,000 254,719,000 





Preliminary. *Trimmings heretofore included 
with miscellaneous now included with appropriate 
meat item. *Government holdings are included in 
the totals and consist of* reported stocks held by 
D.P.M.A., W.F.A., the armed services and other 
Government agencies. In addition to stocks re- 
ported above, the armed services held some stocks 
in space owned and operated by them on which 
figures are not available for publication. ‘Sausage 
room products and canned meats were not included 
in the ‘‘total meats’’ for the 5-yr. av. and a year 
ago. 





369,654,000 Ibs., lowest on record for 
the month. This figure compared with 
407,202,000 lbs. a month earlier and an 
average of almost 696,000,000 lbs. for 
the period. Stocks of cured and smoked 
meats showed the sharpest drop with 
holdings totaling only 137,115,000 Ibs., 
compared with 161,641,000 lbs. a month 
earlier. There was a slight increase in 
D.S. meat holdings, but the 99,508,000 
lbs. in store was up only slightly from 
the 95,897,000 Ibs. held a month earlier. 


Stocks of frozen pork were only 


133,031,000 lbs., a reduction of over 
16,000,000 lbs. from a month earlier. 
The five-year March 1 average is over 
334,000,000 lbs. Members of the indus- 
try feel that the frozen pork total will 
drop even lower, for slaughter of hogs 
is still tapering off while demand from 
both civilians and government agencies 
remains very broad and will probably 
continue so for some time to come. 

The one bright spot in storage hold- 
ings was the increase in beef stocks. 
March 1 holdings at 132,730,000 lbs. 
were up 16,000,000 lbs. over a month 
earlier, but about 9,000,000 lbs. under 
the five-year average. The increase was 
all in the frozen total. 

As in the case of pork holdings, lard 
stock also declined during the month. 
The 68,136,000 lbs. in store, which in- 
cluded 3,120,000 lbs. of rendered pork 
fat, was smallest for the period since 
1933. When the 28,970,000 lbs. owned by 
the government is deducted, only a little 
more than 39,000,000 Ibs. will be avail- 
able for civilians, one of the smallest 
totals on record. 

Other meats and meat product items 
showed little change from a month 
earlier. Lamb stocks were 16,433,000 
Ibs. against 18,258,000 lbs. a month 
earlier, and veal stocks, at 6,409,000 
lbs., showed practically no change. 
Canned meat and meat food products 
totaled 17,423,000 lbs. against 16,- 
598,000 lbs. on February 1. The offal 
total at the opening of the month was 
28,802,000 lbs. against 33,957,000 Ibs. a 
month earlier. 

Occupancy in private warehouses de- 
clined during February. Cooler occu- 
pancy dropped from 78 per cent Febru- 
ary 1 to 72 per cent on March 1; freez- 
ers from 80 to 75 per cent. Meat-pack- 
ing plants showed slight increases. Feb- 
ruary figures were 92 and 75; March 1 
figures were 91 and 77 for coolers and 
freezers, respectively. The occupancy 
decline was general and fairly even 
throughout country. 


Fats, Oils Supply to 
Show Sharp Decline 


The total supply of fats and oils in 
the U. S. will be substantially reduced 
in 1945, the Bureau of Agriculture re- 
ported in one of its monthly issues this 
week. Production from domestic ma- 
terials is likely to be around 9,800,000,- 
000 lbs., more than 1,000,000,000 Ibs. 
less than the 10,900,000,000 lbs. pro- 
duced in 1944, principally because of 
lower lard production. Factory and 
warehouse stocks of fats and oils, which 
in mid-1944 were 700,000,000 Ibs. more 
than a year earlier, were reduced by 
January 1, 1945 to 2,140,000 lbs., about 
the same as a year earlier. No material 
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— 


increase in imports over last Year js 
anticipated. 


Supplies of fats and oils will be short, 
during the next six months at least, 
virtually all classes of domeatiiil 
Production of domestic edible 
cottonseed, soybean, corn, peanu 
total between 100,000,000 and 2 
000 Ibs. more in 1945 than in 
mainly as a result of an increased 
vest of cottonseed from the 1944 
But this increase will be more than 
set by decreases in output of lard 
butter, aggregating about 900 
Ibs. Production of domestic soap 
is expected to be about 150,000,000 
less than in 1944, 








CHICAGO PROVISION STOCKS 


Another decline was registered ip 
lard stocks during the first half” 
March with holdings dropping toa 
low level. Only 4,598,625 Ibs. was im 
storage in Chicago at mid-month, com 
pared with 5,140,849 lbs. at the close of 
the previous month and 68,139,442 Ths, 
a year earlier. 

Meat holdings also showed losses, 
Clear belly holdings on March 15 totaled 
6,790,886 lbs. against 7,259,456 Ibs. at 
the close of February and 22,674,071 lbs. 
a year ago. 


Mar. 15, Feb. 28, Mar. 15, 
"45, Ibs. "45, Ibs. "44, Iba. 
P.S. lard (a)..... 797,490 775,988 17,445,500 
P.S. lard (b)..... 87,696 7,696 
Other lard........ 3,713,439 4,277,165 50,698,942 
Total lard........ 4,598,625 5,140,849 68,139,440 
D.S. cl. bellies 
(contract) ..... 217,327 171,800 6,868,700 
D.S. cl. bellies 
GUEE® - batcsnes 6,573,559 7,087,656 15,805,371 
Total D.S. 
el. bellies.......6,790,886 7,259,456 22,674,071 


a ae 


(a) Made since Oct. 1, 1944. 
to Oct. 1, 1944. 


(b) Made previous 


JANUARY MEAT PRODUCTION 


Total production of meat and lard 
from cattle, calves, hogs and sheep 
slaughtered under federal inspection 
during January, 1945: 


Jan., 1945 Jan., 104 
Ibs. Ibs. 
PE lccageenesdcbvensene 618,639,000 581,965,000 
a en 60,106,000 48,7 
Pork (carcass wt.)...... 977,737,000 1,476,475,00 
Lamb and mutton....... 90,263,000 81,521,000 
See 761,150,000 1, = yo 
Pork, excl. lard.........158,069,000 
Rendered pork fat...... 15,815,000 eoyy 


‘Includes rendered pork fat. 





FEBRUARY BUFFALO LIVESTOCK 


February receipts, shipments and 
slaughter at Buffalo, N. Y.: 
Cattle Calves Hogs Sheep 


Receipts .........4-- 26,299 5,985 6,870 542 
Shipments ........... 19,194 1,764 1,918 42,506 
Local slaughter ...... 7,158 4,211 4,615 10,748 

















FOR 


SUPER-PROTECTION 


OF 


VITAL 
MEAT 


SUPPLIES... 


Packers Prefer 





LET OUR 
RESEARCH SERVICE 
HELP YOU 


Whatever your paper prob- 
lems may be, in current wor 
contracts or postwar prepara- 
tion, our experienced research 
personnel can give you inval- 
vable assistance. You are 
cordially invited to visit our 
laboratory at any time. 











WAXED e 


SiLeoo WET STREWOTA 


Today, it is more essential than 
ever to protect America’s vital 
meat supplies with paper that 
can “take” it. 

HPS papers are doing a man 
size job in filling this urgent need. 

For nearly 40 years HPS 
papers have been perfected to 
achieve maximum protective 
qualities against weight, mois- 
ture and extremes of tempera- 
ture. As a result, leading pack- 





HPS Papers 


ers from coast to coast now are 
using HPS papers almost ex- 
clusively to better safeguard 
essential meats, poultry and 
provisions. 

The complete HPS line offers 
highly specialized papers for 
practically every type of busi- 
ness including waxed, oiled, 
wet-strength and laminated 
papers for specific packing plant 


use and war contracts. 


Write for Full Information and Samples 


H.P. Syrre ParEer Co. 


5001 


WEST SIXTY SIXTH STREET 


Curcace 33 
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PAPERS 
























































DURABILITY 

CONVENIENCE 

SANITATION 
are only a few of the features of 


; ANCO HAM RETAINERS 


Patented torsion spring covers insure uniform firmness 
and shape without the use of a press. Write for prices of 
stainless or tinned steel ANCO HAM RETAINERS TODAY 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO 9, ILL. 








EDWARD KOHN Co. 


3843 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 


} : Post War PLANNING 


Requires 


+ fe NEW OUTLETS 
_| FOR YouR PRobucTS 
START NOW! 


Our 20 years’ experience 
Expert Handling of: 











assures 








MEAT AND SUPPLIES PRICES 
Chicago 





WHOL 


tCarcass Beef Choice lambs ..c.cesscccccdnl 
— Good lambs .....-.00scccceum 
ook ence Commercial lambs............ 
March 14, 1945 Choice hindsaddle 
per Ib. Good hindsaddle ..........."" 
Steer, hfr., choice, all wts...... 20% Choice fores 
Steer, hfr., good, all wts....... 19% Good fores 
Steer, hfr., com., all wts....... 17% +Lamb tongues, Type A 
Steer, hfr., utility, all wts..... 15% 
Cow, com. & gd., all wts. 17™% 
Hindquarters, choice .. -23 **Mutton 
Forequarters, choice -18% 
Cow hdq., commercial... «19 Choice sheep 
Cow foreq., commercial.........- 16% Good sheep ..... 


ESALE FRESH MEATS 























BEEF - PORK 
VEAL - LAMB 
AMPLE COOLER FACILITIES 
Straight or Mixed Cars 







































Steer, bfr., sh. loin, choice....... 32% Choice fores 
Steer, hfr., sh. loin, good........ 30% Good fores ..... 
Steer, hfr., sh. loin, com......... 2514 Mutton legs, choice. 
Steer, hfr., sh. loin, util......... 221, Mutton loins, choice... ......) 
Cow, sh. loin, com.........+.++++ 2514 ———— 
Cow, sh. loin, util.............-. 22% **Quot. on lamb and mutton are fe 
Steer, hfr., round, choice........ 22% Zone 5 and include 10c for 
Steer, hfr., round, good.......... 21% ette, plus 25¢ per cwt. for del. 
Steer, hfr., rd., commercial......19 
Steer, hfr., ~. WEEE . cc cccccccs 16% F Pork 
Steer, hfr., loin, choice. 29% *Fresh Por’ n kagil 
Steer, hfr., loin, good.. - and Pork Product me cl 
Steer, hfr., loin, commer ° % Re k loi d. 12 
Cow, loin, *commercial......... -23% to Eg ea prada: Ib6. « «++. 234, 
Com, tele, GEMEF. .cccccccccccce 20 Tenderloins, 10-Ib. “cartons... Nitrate 
Cow round, commercial.......... 19 Tenderloins, loose .. sea aa in 42 
Cow round, utility............... 16% Skinned shidrs., bone in...... pes saltpet 
Steer, hfr., rib, choice........... 24% Spareribs, under 3 Ibs. Coa Dbl. 
Steer, hfr., rib, good............ 23 Boston butts, 4/8 Ibs.......... Small 
Steer, hfr., rib, commercial..... 21% Boneless butts, c. t..... -) Medi 
Steer, hfr., rib, utility.......... 18% Meek homes .......oe+.... cu 4% Lares 
Cow rib, commercial............. 21% pe BO BRO ie. ae 4% Pure rf 
Cow rib, utility...........ss-e-- 18% WEMRONS 600c00ccscovcnan “0 Pure 
Steer, hfr., sir., choice..........27% Li blemished ..........08 soda 
Steer, hfr., sir., good............ 26 eg Sewanee ee = Salt, i 
Steer, hfr., sir., com..........++ 21% iron nn oe ee on! 
Steer, hfr., cow flank............ 13% Snouts, lean out................8 Gran 
Cow, sirloin, commercial......... 21 4 Snouts, lean in. ee ae ™% Medi 
Cow, sirloin, util.........++se++. NS ce ie ay Rock 
| ee. flank steak..........2 Chitterlines — cae a 
iow, flank steak.........s+eee0- t er aw 
Steer, hfr., reg. chk., choic abies, Mind’ feet. ++ & Ne 
Steer, hfr., reg. chk., good. ool *p cose Stan 
Steer, hfr., reg. chk., com....... Prise corket and f basis. (2 
Steer, hfr., reg. chk., utility..... ie _— 
Cow, reg. chk., commercial...... 1 ge 
Cow, reg. chuck, utility......... 15% WHOLESALE SMOKED le 
Steer, hfr., c. c. chk., choice....18% Dextre 
Steer, hfr.. c. c. chk., g@........ 17% MEATS _ 
Steer, hfr., c. c. chk., com...... 16% Fan gular h np 
Steer, hfr., c. ¢. chk., utility... .14% ne ee ee 
Cow, c. c. chk., commercial eeccee 16% Fancy skinned hams, 14/18 ‘bs. 
Cow, c. c. chk., utility ........... 14% parchment paper. (Basi 
Steer, hfr., foreshank............ 12% Fancy trim, brisket off, * haces, 
Cow foreshank ........-.seee+5. 12% 8 Ib. down, wrap............. 25% § Allspi 
Steer, hfr., brisket, choice....... 7 Square cut seedless bacon, 8 Ib. Res 
Steer, hfr., brisket, good........ 17 GOWER, WEED 60occccccccnsbenn 23% F chili 
Steer, hfr., brisket, com......... 15 No. 1 beef sets, smoked Pov 
Steer, hfr., brisket utility. 15 Insides, C Grade... ..0....0000 Clove 
Cow, brisket, commercial. 15 Outsides. C Grade....... Zan 
Cow, brisket, utility...... -15 r 
Steer, hfr. back, choice.......... a see ee o 
Steer, hfr. back, good............2 Quotations on perk items an Ea 
Cow back, commercial........... 18% loose, wrapped, f.o.b. Chicago, sub EB. 
Cow back, utility.......cccecces 16% ject to OPA quantity differentials. Most: 
Steer, hfr. arm chuck, choice....19 No 
Steer, hfr. arm chuck, good...... » Ea 
Cow arm chuck, commercial..... 1 " 
Cow arm chuck, utility.......... 15% *VINEGAR PICKLED = 
Steer, hfr. sh. pl, gd. & ch..... 144% Pa 
Steer, hfr. sh. pl., com. & util. .13% Paasaore a 
Cow short plate, commercial... .. 13% Pork feet, 200-Ib. bbl.......... $19.50 Re 
Cow short plate, utility.......... 13% Regular tripe, 200-Ib. bbl....... Ef *B 
a , tripe, 200-Ib. bbl....... *B 
tQuot. on beef items include per- oe Pepp 
mitted additions for zone 5, plus 25c Mt 
ee eee *BARRELED PORK AND | 
+Veal—Hide on BEEF 
Choice Carcass ......ccccccccsess 20% % 
SE GEEEEED den caenecesseseunes 19% Chee a $28.50 
Choice enddles .....:ccccccscccce % 80-100 sheees ct 
+Veal prices include permitted ad- 100-125 pieces 
dition for Zone 5, 25¢ per ewt. for a plate pork, 25-85 pie 
double wrapping and 25¢ per ewt. for Plate beef, 260 ib. thls... cee 
coaretp. Ex. plate beef, 200 Ib. bbis.... 38m 
* —_—_——_ 3 
Brai Beef Products 1% *Quot. on pork items are for } 
aed “ saan seacdesuncnocesno ie than 5,000 Ib. lots and 
Tongues, fresh or froz........+.- % ge add., except 
Tongues, can., fr. or froz....... 16% 7 . 
Sweethbreads ...ccccccccccccccece % 
Ox-tails, under % Ib............ 8% SAUSAGE MATERIALS 
Tripe, scalded .......eeseeeeees 4% 
Fae — OE povoresseeon +4 Carlot basis, Chgo. zone, loose basi 
vers, unblemished ............ 23% Reg. pork trim. (50% fat)...-- a 
BIGneye 2... cccccccccccccccccces 11% Sp. lean pork trim. it 
Ex. lean pork trim, eee 
*Veal Products Pork cheek meat.....--.-++ 
ED cc cccncoccescccecsoeccoce 9% Pork livers. unblemished... 
Calf livers. Type A........sses- 49% Boneless bull meat....---++ 
Sweetbreads, Type A...........- 39% Boneless chucks 
—— Shank meat ...... 
*Prices carlot and loose basis. For Beef trimmings ....--- 
lots under 500 Ibs. add $0.625. For Dressed canners .....-- 
packing in shipping containers, add Dressed cutter cows....-- 
per cwt.: in 5 Ib. container (sweet- Dressed bologna bulls. . 
breads, brains & cutlets only) $2.00. Pork tongues ....-+-+++++* « 
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DRY SAUSAGE 
, in hog bungs......58 

















occccccccocscccces ii 






Pracuitto hams 
ESTIC SAUSAGE 
(Quotations cover Type 2) 
pork sausage, hog casings....... 29 
sausage, bu 
faokfurts, in sheep oe.. 
arts, in hog casings.. 
natural, casings..... 
, casings... 





fr., hog casings. . 


saus., 
snkd. liver saus., hog bungs.. 

CHECSE «oe ec ec rec ccreerece 2 
me. natural, casings...... 38% 
Minced luneh.. natural, casings. .25% 
Tongue and blood.....+..-eeeees 29 
i BAUSAZE «-- eee eeeeeeereeee 24 
Pash PEs scccnahansbaske 28% 


PPrices based on zone 5, plus $1.50 
per cwt. for sales to retailers and 
purveyors of meals where no loc. del. 


js made. Prices include boxing er 
packaging costs. 
CURING MATERIALS 


Nitrate of soda (Chgo. w’hse) 
ns 25-Ib. bbis., del......... $ 8.75 
Saltpeter, n. ton, f.o.b. N. Y.: 









Dbl. refined gran. 8.60 
Small crystals . 12.00 
Medium crystals 13.00 
Large crystals ... 14.00 
Pure rfd. gran. nitrate of soda. 4.00 
= rfd. powdered nitrate of 
aeadesocovescesdnens unquoted 
Pg +. min. car of 80,000 Ibs. 

f.o.b. Chgo., per ton: 
Granulated, kiln dried....... 9.70 
Medium, kiln dried.......... 12.70 
Rock, bulk, 40 ton cars...... 8.80 

r— 
7 96 basis, f.o.b. 
New Orleans ...........++ 
Standard gran., f.o.b. refiners 
GR) cccccccccceccesceces 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, 
BOD BH ccccccccccccocccce 5.15 
Dextrose, in car lots, per cwt., 
(GERBER) nc ccccccccccccccccce -80 
in paper bags..........e-ee0% 4.75 
SPICES 


(Basis Chgo., orig. bbis., wake bales.) 
hole Ground 
WwW 30 








Allspice, prime Me 
Resifted .... «. 27% 31% 
Chili pepper ° 41 
Powder ..... 41 
Cloves, Amboyna 40 b 
Do aibenge>s oe 
Ginger, Jam., unbl 29 33 
Mace, fey. Banda...... 1.05 1.19 
East Indies ........ 1.10 
B. & W. I. Blend..... 85 
— Th, Mipeccases 84 
East Indies ......... 61 
Nutmeg, fcy. Banda 55 63 
w. Blend. 53 
Paprika, Spanish ° 55 
Pepper, Cayenne 32 
Mk Banesecceces 37 
— md covcce 1 5 
c! mpong..... 12 13 
Pepper, wh. Sing...... ~ » 
SE éisebeddestes 
intel pearotiarage 15% 








SAUSAGE CASINGS 
. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Demonte rounds, 1% to 


1% in., 180 pack...... 17 @20 
Domestic —_ over 

1% in., 140 pack...... 35 @38 
Export _—. wide, 

over 1% in............ 45 @48 
Export rounds, medium 

1% to 1% im.......... 30 
Export rounds, narrow, 

Sm. GEESE. ccccccoss 


_ 1 — steeccces 





2. 
6GS% im... 2.2. ceeee 
middies, blocs. extra, 











2% in. & up........-.- 1.25@1.40 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat 9 
10-12 in. wide, flat le@ 6% 
8-10 in. wide, flat 2% @ 3% 
6- 8 in. wide, flat...... 2 @ 2% 
Hog casings: 
Extra narrow, 29 mm. & 
GR. beoccce vreseseessccs 2.25@2.40 
Narrow mediums, 29@32 
ny ee 2.25@2.40 
Medium, 32@35 mm..... 1.90@2.10 
-—' medium, 35@38 
Leredbnetenasoune 1.65@1.80 
Wide, "38@43 TAMB. cc ccece 1.55@1.65 
Extra wide, 43 mm..... 1.45@1.60 
Export bungs ........... 22 
Large prime bungs...... 18 @20 
Medium prime bungs....11 @12 
Small prime bungs...... 8 @9? 
Middles, per set......... 21 @24 
SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway seed 85 93 
Cominos seed 23 26 
Mustard sd., 25 
American ..... -» 15% ee 
Marjoram, Chilean..... 30 36 
Oregano io ‘ae 16 
OLEOMARGARINE 
White domestic vegetable....... 19 
White animal fat..........+se-- 16% 
Water churned pastry.......... 18% 
Milk churned pastry........... 18% 
Vegetable type .......+..+- Unquoted 
VEGETABLE OILS 
White, deodorized, summer oil, 
in tank cars, del’d Chicago... .14.55 


Yellow, deodorized, salad or win- 
terized oil, in tank cars, del’d. - 


oc! 
Cents per lb. diva. in tank cars. 
Cottonseed foots, basis 50% T.F.A. 





— and West Coast....... 4 
Corn "iniin. basis 
west 8% 
BE ccs ones 8% 
Soybean foots, basis 50% T.F.A. 
Midwest and West Coast....... 8% 
BS cocccccusccsccescogoscoape 3% 
euguane oil, in tanks, f.o.b. 


PE, SOP cascaecesaneues 11% 
Corn oil, in tanks, f.o.b. mfils...12% 


Manufacturer to jobber prices, f.o.b. 





OFFICE & LABORATORY 
39-17 24th sT 
LONG ISLAND CITY, N. Y 








Aula-Special is hailed the perfect cure 
by wise packers from coast to coast! 
Send for your liberal free, working sam- 
ples of Aula-Special today! Complete 
except for necessary salt. 


THE AULA CO., INC. 
snes SEASONINGS, ETC 
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“Tortoise Salt“ 
“Hare Salt” 
A DIFFICULT PROBLEM in selling Diamond Crystal Salt 


is the apathy of food technologists and salt buyers 
toward salt. Too often they say, “‘Oh, well, salt is salt.” 





Take solubility: In salting butter, salt must dissolve 
with lightning speed. If the butter fat is on the soft 
side—lacking in body—at certain seasons, butter salt 
must dissolve so quickly that over-working is avoided. 
Otherwise, the butter may lose its desirable physical 
properties and become mottled or marbled—and may 
lose its moisture, become leaky. Yet, if the salt is not 
properly dissolved, the butter may be gritty. On the 
other hand, in salting cheese, slow solubility of salt 
is highly important. Otherwise, salt is lost in whey, 
producing undersalted cheese. 


s CALE 


To meet these problems, we have set up definite solu- 
bility standards for Diamond Crystal Salt. Our 
Diamond Crystal Butter Salt, for example, dissolves 
completely in water at 65° F. in less than 9.8 seconds— 
average rate, 9.2 seconds. Yes, you can depend on 
Diamond Crystal products, manufactured under strict 
quality-control standards for solubility rate. 









NEED HELP? HERE IT I8! 
If salt solubility enters into your processing, drop a line 
to our Technical Director. He will be glad to recom- 
mend the correct grade and grain of Diamond Crystal 
Salt; for best results in your plant. Diamond Crystal, 
Dept. 14, St. Clair, Michigan. 


DIAMOND CRYSTAL 
SALT 


ALBERGER 
PROCESS 
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 —_ STOCKINETTE BAGS 
| PROTECT BEST 










BEEF - VEAL - PORK 
i VICTORY 
BEEF SHROUDS 


CINCINNATI, OHIO 


bam CINCINNATI COTTON PRODUCTS CO. 


MARKET PRICES ece You 












DRESSED BEEF CARCASSES *SMOKED MEATs 
Reg. hams, under 14 lbs....._. 
City Dressed Reg. hams, 14/18 tbs........""" 2 
Steer, heifer, choice............. 22 Reg. hams, over 18 Ibs....... i 
Steer, heifer, good............... 21 Skd. hams, under 14 lIbs....,._ : 
Steer, heifer, commercial........ 19 Skd. hams, 14/18 Ibs......... “3 
Steer, heifer, utility............. 17 Skd. hams, over 18 Ib: - sae 
Cow, commercial ....cccccsccces 19 Picnics, bone in........... a 
——— Bacon, west., 8/12 Ibs......__ z 
| see 
The above quotations do not include Bacon. city, "8/12 lbs : 
| charges for koshering but do include Beef tongue, light......... 
| 50c per cwt. for delivery. Beef tongue, heavy........... 


































FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
y Built. 
Cook Quickly 
: Efficiently. 
. THE FRENCH OIL MILL MACHINERY CO. 


PIQUA, OHIO 

































tee Hide off 
Choice, 50@275 Ibs.. 


Steer, bfr., rib, utility. 
Steer, hfr., loin, choice 
Steer, hfr., loin, good. 


KOSHER BEEF CUTS ' “Castations on, pot items are fy 
ess an ots and 
Steer, hfr:? tri? goodse..22222.2 3s all permitted additions. “™ = 
Steer, hfr., tri., commercial..... 19% 
Steer, ae. iis Mic eccuseee+ 17% DRESSED HO@Ss 
Steer, hfr., reg. chk., choice..... 4 
Steer, bfr., oa. chk., good...... Hogs, gd. & ch., hd. on, If. fat i 
Steer, hfr., reg. chk., commercial.21% . © Any under 80 Ibs. 
Steer, hfr., reg. chk., utility..... 18% 100 rs 119 eee 
Above quot. include permitted add. 120 to 136 Ibs............., - Oa 
for Zone 9, plus $1.50 per cwt. for Fo = be pean: trees n 
. ae ee ee = = © oe Oe...2- eee 
Steer, hfr., rib, choice........... 25% 
| Steer, hfr., rib, good... -24% *DRESSED VEAL 
Steer, bfr., rib, commerci 






2914 Good, 50@275 Ibs.. 
?. 















WESTON 


TRUCKING & FORWARDING CO. 


5 Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


53 Gilchrist Street Jersey City, N. J. 





Steer, hfr., loin, comme -24% Commerce “fal, 50@275 1 
Steer, hfr., loin, utility......... 21% Utility, 50@275 lbs 
Above prices are for Zone 9, plus *Quot. are for zone 9 and ip 
| 50c per ewt. for del. Add. for kosh. 50c for del. An additional Ye per 
cuts, where permitted, are not in- ewt. permitted if wrapped in — 
cluded in prices. inette. 
| 
*FRESH PORK CUTS DRESSED SHEEP AND 
Western LAMBS 
Pork loins, fresh, 12 Ibs. dn..... 23% . . 
Shoulders, regular ..........+++: 20% _—_ a SER 
Butts, regular 3/8 Ibs........... 24 Lamb. commercial ae 
Hams, regular, under 14 Ibs... .22 Mutton, good & choice.......... rt 
| ee eee eee oe Mutton, utility & cull...........18% 
Picnics, fresh, bone in.......---19% | ~ouctat 
Pork trimmings, ex. lean........ ie Quotations are for sone 9. 
Pork trimmings, regular........ 17% 
Spareribs, medium .............. 13% FANCY MEATS 
City Teagues, Type A... ccecvcseseen 2 
| Pork loins, fr., 10/12 Ibs......... 26% Sweetbreads, beef, Type A....... a 
| Shoulders, regular .............. 21% Sweetbreads, veal, Type A....... 41 
Butts, boneless, C. T............ 31 Beef kidneys .........seccecsees 12% 
Hams, regular, under 14 Ibs..... 2314 Lamb fries, per BD... ncccccceesenn 
| Hams, sknd., under 14 Ibs......25% Livers, beef, Type A............28% 
ih ME Dias decvcsscsvoeen 19% Oxtails, under % Ib...........0. 9% 
| Beem Crime., GE. DORR. ccccccecccs y —_— 
| Pork trim., regular.............. 19% Prices 1. c. 1. and loose basis for 
| Spareribs, medium .............. 19 zone - For lots under 500 Ibs. add 
Boston butts, 3/8 Ibs........... 27% $0.6 
*COOKED HAMS " BUTCHERS’ FAT 
Cooked hams, skin on, fatted, eres . -$3.25 per ewt. 
BND ncncusasgcsctsscesanecd 43 Breast fat .. - 4.25 per ewt. 
Cooked hams, skinless, fatted, Edible suet .. . 5.00 per ewt. 
SP beccscdecncccdencetoten 46% Inedible suet .... 4.75 per cwt. 








CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended 
March 10, 1945, were reported as follows: 





Week Previous Year 

March 10 week ago 
Cured meats, pounds.............+++ 25,511,000 22,363,000 20,774,000 
Fresh meats, pounds................50,592,000 48,937,000 39,548,000 
DE MED cat nacaescecauuesacedeae 5,138,000 4,973,000 8,720,000 















Packinghouse Equipment built by ST 


JOHN « TABLES e TRUCKS ¢ TROLLEYS e* GAMBRELS © HAND TOOLS 


CONTAINERS 


For Your Daily Requirements 


St. John can supply a fine new line of popular sizes in 
Seamless Drawn Sanitary Containers, Seamless Drawn Pans 


and Tubs . . . All built to give long] wear, Hot] dipped 
galvanized after fabrication. 


' F tails Price Write to-day for our new Bulletin M-17, which 
gives sizes and prices of these popular items. 


E.G. JAMES COMPANY 








Hr 


\ 


a 
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CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Markel Fervice 





—— 


CASH PRICES 


(ARLOT TRADING LOOSE, BASIS, 
F.0.B. cmrcaee = CHICAGO 


THURSDAY, MARCH 15, 1945 
REGULAR HAMS 


Fresh or Frozen 8.P. 
dese 22% 22% 
ia 22% 22% 
214 ..--- . 22% 22% 
14-16 21% 21% 
BOILING HAMS 
Fresh or Frozen 8.P. 
ra 21% 21% 
18-20 20% 20% 
9- 20% 20% 
SKINNED HAMS 
Fresh or Frozen 8.P. 
10-12 . 24% 24% 
12-14 24% 244 
14-16 23% 23% 
1618 ..... 2314 2314 
18-20 . 22% 22% 
O22. 22 22% 
24. . 22% 22% 
4-26 22% 2246 
5-30 22% 22 
I asd nn 2214 22 
PICNICS 
Fresh or Frozen 8.P. 
RES 20% 20% 
ee 20% 20% 
as 20% 20% 
Di .... 20% 20% 
2 20% 20% 


12-14 
Short shank Ibe over. 





BELLIES 
(Square Cut Seedless) 
Fresh or Frozen Cured 


19 


BBE  cccccccccnscscescodoceoses 14% 
BPE cocnccceacsescceesessacess 14% 
BD OBB De cccccveccdcscccecccess 14% 
FAT BACKS 
Green or Frozen Cured 
OB cccvcccce u 11 
a sxscnceee 11 11 
es 11 11 
| Geer 11% 11% 
Mn’ tincdevan 11% 11% 
DD wacese we 12 12 
18-20 12 12 
BPG sdccoces 12 12 
OTHER D.S. MEATS 
Fresh or 
Frozen Cured 
Regular Plates. .11% 11% 
Clear Plates ....10% 10% 
Jowl Butts ..... 10% 10% 
Square Jowls ...11% 12% 





FUTURE PRICES 


MONDAY, MAR. 12, THROUGH 


FRIDAY, MAR. 16, 1945 
LARD 
Eetestesscoeces No bids or offerings 
May .............No bids or offerings 
July .............No bids or offerings 


WEEK’S LARD PRICES 


Prices of prime steam lard: 


P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 
Mar. 12....13.80 12.80b 12.75n 
Mar. 13....13.80 12.80b 12.750 
Mar. 14....13.80 12.80b 12.75n 
Mar. 15....13.80 12.80b 12.75n 
Mar. 16....13.80 12.80b 12.75n 
Packers’ Wholesale Prices 
Refined lard tierces, f.0.b. 
iS pea 14.55 
Kettle rend., tierces, f.o.b. 
DE Citecnibhecssecesne 15.05 
leaf, kettle rend., tierces, 
t.o.b. Chicago te 6 15.05 
Neutral, tierces, f.0.b. 
iinet narheedah on00% 15.55 
Shortening, tierces, c.a.f........ 16.50 


CALIF. SLAUGHTER 


State-inspected kill of live- 
stock for February 1945: 


No. 
es csc nctubakwcadeace 13,824 
EMS n.s.0xdubaetunncacebe 17,176 
ERAS. «on a5 oh-seWancled'nc te 11,405 
EN sens ck ckbulia duchies 17,073 


Meat food products pro- 
duced during the month were: 


Lbs. 
a 6he66n00s60nbeeea 1,426,412 
Pork and DORE. . 00.00 so ocd ee 
and substitutes........ 101,842 
| RCE Arete 3,597,202 








FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per 

—_ —— ex-vessel Atlantic 

oscecsesesscccccsseeaes $29.20 

Biped, * aried, 16% per unit. 5.53 
Unground, fish scrap, dried, 

11% ammonia, 16% B. P. L., 

f.o.b. fish factory........ 4.75 & 10c 
Fish meal, a a 11%% am- 

—, 10 am 2. Be OLE 

00.6086 bb2 660069800086060 55.00 

Mapeh GRPENEEE cicccvcccccecs 55.00 
Fish scrap ae, 7% am- 

monia, 3% A. < Sa 

fish factories ............ 4.00 & 50c 
Soda nitrate, per net ton, bulk, 

ex-vessel Atlantic and Gulf 

MOU. 0.640 000500 d00006sees0n 30.00 

in 200-Ib. bags..........s.0+ 32.40 

in 100-Ib. bags.............. 33.00 
Fertilizer ay ground, 10% 

ammonia, B ° - 

GEER cccccedscsccesocnes 4.25 & 10c 
Feeding tankage, unground, 10- 

12% ammonia, 15% B. P. L., 

BEE cccccccccccscenecescoes 53 

Phosphates 

Bone meal, steam, 3 and 

bags, per ton, f.o.b. works. . 5 42. 00 


Bone meal, raw, 444% and 50%, 
in bags, per ton, f.o.b. works. 40.00 
Superphosphate, bulk, f.o.b. 


Baltimore, 19% per unit..... 65 
Dry Rendered Tankage 
45/50% protein, unground...... $ 1.25 | 


EASTERN FERTILIZER 
MARKETS 


New York, March 14, 1945 

The New York market was 
very firm in cracklings, tank- 
age and blood and it was dif- 
ficult to find offerings due to 
the fact that the market was 
well sold up on all these ma- 
terials. Demand for various 
fertilizer materials has in- 
creased recently. 
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Exclusive Tested Quality Control Plan! 
| ADLER 


— STOCKINETTES 








The exclusive Tested Quality 
Control Plan of Adler STOCK- 
INETTES is acclaimed by users 
— because they know it means 
a better product. Rigid inspec- 
tions are made by experts 
throughout the entire produc- 
tion of Adler STOCKINETTES. 
Only the best selected cotton 
is used—and STOCKINETTES 
come in sizes readily adapt- 
able to the piece of meat to 
be covered. Come packed in 
cartons or new burlap only. 
Adler STOCKINETTES are 
now in the service of our serv- 


icemen. But when Peace comes 
once again, Quality Controlled 
STOCKINETTES will be avail- 
able once more to old users in 
the quantity they desire—and 
to many new ones who will 
learn of their superiority. 


hohe 


cwic® 
SELLING AGENT FOR 
STOCKINETTES MADE BY 


THE ADLER CO. 
| CINCINNATI 14, OHIO 
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TALLOWS AND GREASES. — Gen- 
eral market conditions have changed 
very little this week, although there 
were numerous orders issued by various 
government agencies, and these tended 
to tighten the situation more than ever. 
The OPA told members of the newly 
organized inedible animal fat producers 
industry advisory committee that pres- 
ent maximums on tallows and greases 
would remain unchanged. At this com- 
mittee meeting some consideration was 
given to the possibility of additional 
grades of tallows and greases, not now 
listed. 

Meanwhile, a fair scattered trade was 
uncovered in most sections this week 
with more business reported on tallows 
than on greases. The extremely small 
hog kill is holding production of greases 
at the lowest level in many months. 
However, some choice white grease was 
reported at 8%c; A-white, 8%c; yellow, 
83c and lower grades at full ceilings. 
Tallow sales included fancy at 8%c; 
choice, 8%c; special, 8%c, and No. 1 at 
8%c. 

NEATSFOOT OIL.— New develop- 
ments have entered into this market re- 
cently and trade is rather unsettled at 
times. There appears to be enough 
South American product coming in to 
supply demand, and apparently at lower 
prices than is being asked for domestic 
product. Output of domestic neatsfoot 
oil is very limited, but demand is lax 
with quotations uneven. Producers con- 
tinue to quote ceiling prices on domestic 
oils, but reports of sales on that basis 
are few and far between. 

STEARINE.—There is no change in 
the stearine market. 

OLEO OIL.—Prices steady and un- 
changed on light trading. 

GREASE OIL.— No change in this 
market, with product moving in a mod- 
erate way at limited prices. 


Trade members are pretty well con- 
vinced that action in practically all 
branches of the vegetable oils market 
will be very thin for some time to come, 
due primarily te the tight supply situa- 
tion. The government continues to take 
actions that will limit use of oils and 
all aims are to conserve as much as 
possible for later in the year. Bakeries 
and other industrial users of fats and 
oils will be given supplementary allot- 
ments of ration points to permit them 
to continue the same rate of use they 
had before point values were doubled, 
OPA recently announced. This action 
was taken in Amendment 44 to RRO 16 
and Amendment 35 to second revised 
supplement 1 to RRO 16, and became 
effective March 7. It was also an- 
nounced this week that the sea train 
will be put in use carrying lard and soy- 
bean oil between New Orleans and 
Cuba, after having been ordered to 
cease operations until further notice. 

SOYBEAN OIL.—Some soybean mills 
have been forced to stop production due 
to the scarcity of beans. The trouble 
stems from the fact that the trade has 
been unable to secure box cars for trans- 
portation of beans from storage houses 
to crushing mills. However, the market 
trend was not affected. 

OLIVE OIL.—This market is again 
quiet and firm. Another shipment of 
olive oil is now afloat from Spain, but it 
is not expected immediately. All offer- 
ings will be readily absorbed, trade 
members indicate. 

PEANUT OIL.—tThere is no action 
in peanut oil. Most of the oil now pro- 
duced is going on previous contract and 
crushers are in no position to accept 
new business. 

COTTONSEED OIL.— There is no 
change in this market. Future prices 
are firm and the spot market is very 
dull with quotations at the maximum. 





BEEF 


SAUSAGE 
ANIMAL 


CATTLE 


SHEEP 


CASINGS 
GLANDS 


Selling Agent « Order Buyer 
Broker « Counsellor 


Exporter « Importer 


SAMI S. SUENDSEN 


407 SO. DEARBORN 


+ 





CHICAGO 5, ILL 





°  [TALLOWS AND GREASES VEGETABLE OILS widieheepusttbipsiegit: 


Trading has been on a moderate tp 
light basis this week with supply and 
demand about equal. Dry rendered 
tankage is the most active item and con. 
tinues to be quoted on a range. 


Blood 


Unground, loose 


Digester Feed Tankage Materials 


tUnground, per unit ammo............. eee ot] 





Liquid stick, tank cars....................,, 2.65 
tQuoted delivered mid-west point basis. 
Packinghouse Feeds 

Carlots, 

ber ton 
65% digester tankage, bulk........... - ++ $76.88 
60% digester tankage, bulk............... 71. 
55% digester tankage, bulk............... 65.68 
50% digester tankage, bulk............... 60.28 
45% digester tankage, bulk............... 54.88 
50% meat, bone meal scraps, bulk......... 70.09 
pe TTT eee 89.45¢ 
Special steam bone-meal.............50.00@35.00 

*+Based on 15 units of ammonia. 
Bone Meal (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 50......ccccccese 35.00@36.00 
Bienes, qeeund, SB & DB... ..cccvescocsan 35.00@36.00 
Fertilizer Materials 
Per ton 


High grade tankage, ground 

10@11% ammonia..............+- $ 3.85@ 4.000 
Bone tankage, unground, per ton.... 30.00@31.0 
Hoof meal 4.25@ 4.30 


Dry Rendered Tankage 


Per unit 

**Hard pressed and expeller unground 
Cte BUCO OP DOOR. 0c cceccccacasecs $1.20@1.3 
ee BB eee ee 1.20@1.35 


**Quoted under ceiling, del’d. mid-west point 
basis. 


Gelatine and Glue Stocks 


Per cwt. 
Calf trimmings (Mae@) ......cccccccccecent $1.00° 
Hide trimmings (green salted)..........«+. 90 
Sinews and pizzles (green, salted).......... 95° 

Per ton 
Cattle jaws, skulls and knuckles.........- $45.00n 
Pig skin scraps and trim, per Ib......... 7T%@T% 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 
Round shins, heavy...............++: $70.00@80,00 
I ics inn tatscn sono 70.00 
What china, RORUF. ooo ccccccccnascosd 65.00@70.00 
ge... cccccecsscescosewie 65.00 





SN, WHEE: occciciccvescpeanstecnel 55.00@57.50 
Hoofs, house run, assorted..........- 40.00 
err re $36.00 
tDelivered Chicago. 
Animal Hair 
Winter coil dried, per ton.........- $ 60.00 
Summer coil dried, per ton........-- 35.00@37.500 
Winter processed, black, Ib......... 9 
Winter processed, gray, Ib........-- 8 
Cattie- wayteehes ooccccccccccccesases 4@% 
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HAT goes for businesses and families 
both! Continental has the experi- 
ence, technique, resources and facilities 
to give you the service you want. 

We make such a variety of containers 
you can be sure of an impartial analysis 
of your problem. 

Continental now covers every phase 
of packaging efficiently —metal contain- 


iN 
re 4 ee <b ign ns = 


” The bigger the family — the beter the sevice” 





ers, liquid-tight paper containers and 
cups, Eber cans and drums, steel pails 
and other heavy-duty containers. 

We’re pretty busy serving Uncle Sam 
now. But keep your eye on Continental! 
And on Continental’s trademark, too. 
The Triple-C stands for one company 
with one policy —to give you only the 
very best in quality and service. 


Tune in: “Report To THE Nation” every Saturday over coast-to-coast CBS network 


CONTINENTAL 


PAPER 
C 


CONTAINER 
DIVISION 
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CONTINENTAL PAPER CONTAINERS—Our complete line 
of paper cups and liquid-tight containers are widely 
used by dairies, confectioners, meat packers and 
by companies for in-plant feeding. Cups available 
in 6 oz., 8 oz., 12 oz., and 16 oz. capacities plus 
special sizes up to 10 lb. cap. Liquid-tight containers 
range in size 4 pt. up to 19 lb. cap. 
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Readily Opened for Inspection 
Quickly Re-Sealed 


More and more Packers are recognizing the advan- | 


tages of shipping their products in the 
BLISS WIRE-LOCK SEAL BOX 


eis EO Te 
Pel aera % 


Bliss Heavy Duty Box Stitcher 


They find it easy to seal after 
filling. It is readily opened for 
inspection and re-sealed without 
damage to the box or contents. 
Leading Container Companies furnish this box to Packers in three pieces, 
with the Wire-Lock Arched Stitches attached to top panel and body of the 
box. The box is speedily assembled on the 


BLISS BOX STITCHER 


Its Inspection Feature provides a convenient, practical container for ship. 
ing poultry and meat products—pilfer-proof before and after inspection. 
ts three-piece construction, with reinforced corners, makes the strongest, 

safest fibre container available. 

Ask for further details regarding this Bliss Box and the BLISS HEAVY 

DUTY BOX STITCHER for assembling it. 


DEXTER FOLDER COMPANY 


330 West 42nd St., New York 18, N. Y. 


Chicago, 117 W. Harrison St. @ Cincinnati, 1335 Paxton St. . Philadelphia, 387 Bourse Bldg. 


on roe ed 


Bliss Wire-Lock Sea! Box 














THE NORTH SEWAGE SCREEN 
STOPS Pollution — 


SAVES By-Products 


@ Prevents plugging of sewers and overloading 
sewage disposal plants 


@ Handles killing floor waste and paunch manure 


@ Built in sizes to fit your plant capacity 


GREENBAY FOUNDRY & MACHINE WorKs 


401 So. Broadway, GREEN BAY, WISCONSIN 
Write for complete descriptive folder 


Page 46 


Low-Cost Cleaning in 
the Killing Department 


The effectiveness of sanitation procedures in your killing de- 
partment depends to an important degree on using a detergent 
designed for this purpose. It must do the work easily, safely 
and quickly ...remove all contaminating deposits from 
equipment or floors. 


More and more superintendents and foremen are finding that 











the detergent that best meets these requirements is Oakite 
Composition No. 20 or Oak- 
ite Composition No. 37. 







Send For Free Digest! 


A FREE 17-page Oakite Di- 
gest for meat packing and 


SANITATION 
<_<. | 


scribes many other sanitation For 
procedures and short cuts 

that help you put daily clean- MEAT p ACKE RS 
up work on a low-cost basis. 
Write for it today. 











SE 60 REED, 


OAKITE PRODUCTS, INC., 20A THAMES STREET, NEW YORK 6, N.Y. 
Technical Service Representatives in Ail Principol Cities of the United States and Canode 


OAKITE Wa CLEANING 
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HIDES AND SKINS 





a 


Domestic hide markets dormant pend- 

ing release of new buying permits 

March 26—Military shoes to absorb 

most of upper leather production, 
April through June. 


Chicago 


HIDES.—This was a very quiet week 
in the packer hide markets. Buying per- 
mits for packer hides were well filled 
before the expiration date at the end of 
last week and, as the new permits are 
scheduled to be released on March 26 
and valid for trading on that date, there 
appears to be little possibility of any 
action before that time. Offerings of 
heavy hides were more liberal this past 
month and buyers of those weights were 
able to about fill their requirements. 
The packer market appears strong at 
full ceiling prices for all selections. 


There were quite a few small packer 
hides of rather heavy average carried 
over after the permits were filled. Upper 
leather tanners could probably use more 
hides under the expanded military shoe 
program but the available offerings of 
small packer stock were not suitable, 
and sole leather tanners’ requirements 
were fairly well taken care of during 
the recent trading. It is hardly likely, 
therefore, that any interim permits will 
be issued. While the average weight 
should tend to lighten in the near 
future, and these heavy hides will be 
in better demand, they will of course 
come into competition with fresh take- 
off of improved seasonal quality. Mean- 
time, the small packer market is quot- 
able at the top of 15c flat, trimmed, for 
all-weight native steers and cows, and 
l4c for brands. 

The Pacific Coast market was re- 
ported to be fairly well sold up at the 
local ceiling of 13%c, flat, for steers 
and cows, and 10c for bulls, f.o.b. ship- 
ping points, although there were intima- 
tions that a few hides of small killer 
production may have been held over. 

Country all-weight hides of any rea- 
sonably light average moved well dur- 
ing the previous trading period at the 


ceiling of 15c flat, trimmed, or 14c un- 
trimmed, with brands at a cent less, but 
there was also considerable carry-over 
in this market, mainly heavy average 
stock, including renderer productions. 
The country kill should drop sharply as 
the weather warms, and these hides may 
be absorbed later. 


Inspected cattle slaughter at 32 cen- 
ters for week ending March 10 was 
down to 203,791 head, as against 213,935 
for previous week, and 181,443 for the 
same week last year. 

FOREIGN WET SALTED HIDES.— 

A little business developed in the 
South American market at the end of 
last week, involving the movement of 
4,500 Smithfield, 4,000 LaPlata, 4,000 
Santa Ana and 500 other heavy stand- 
ard steers at unchanged prices, destina- 
tion unknown. Later, 2,900 Sansinena 
and 1,100 Corpn. Smithfield light steers 
moved, and an operator in the States 
took 2,000 Rio Grande Rosario steers. 
News of further trading in that mar- 
ket is still lacking. 

CALF AND KIPSKINS.—All calf 
and kipskins are quotable at full ceiling 
prices as previously listed and trading 
during the previous two weeks left the 
market well cleaned up as the produc- 
tion declined. The bulk of outside sales 


by packers, and also considerable col- 
lector trade, was reported done on basis 
of New York selection and prices. 


SHEEPSKINS.—Offerings of packer 
shearlings are scarce; production is 
limited and shearing not yet under way 
in the Southwest, with indications that 
the season will be again prolonged due 
to the shortage of shearing labor. Mar- 
ket is quotable in a range of $1.75@ 
2.15 for No. 1’s, $1.10@1.25 for No. 2’s 
and 90c@1.00 for No. 3’s, with recent 
trading in a small way on all grades at 
the top prices; current buying interest 
is confined to fur tanners, with indica- 
tions that the larger buyers will follow 
their usual custom of waiting until pro- 
duction is pretty heavy before showing 
interest. The steady demand for all 
sheepskin leather keeps pickled skins 
strong at individual ceiling levels by 
grades; market usually quoted $7.75@ 
8.00 per dozen packer production sheep 
and lambskins, with some houses sold 
several weeks ahead. Demand for 
packer wool pelts is not too active and 
buyers appear to have been getting 
about as many as they can handle with 
present labor supply. Sales of inde- 
pendent mid-west packer March pelts 
were credited at $3.90@3.92% per cwt. 
liveweight basis, with reports that $4.00 
had been paid in one instance for first 
half March; however, offerings of March 
pelts at $4.00 are unsold in other 
quarters, and buyers claim some can be 
bought at $3.90 per cwt. 








PATENTS ¢ TRADE-MARKS « COPYRIGHTS 





Protect YOUR EQUIPMENT, PRODUCTS 
and PROCESSES by patenting: 


1. Inventions relating to equipment and combinations thereof. 

2. Inventions relating to new products. 

3. Inventions relating to new processes and compositions of 
matter. 

4. Protect yeur trade-marks by registration in the United 
States Patent Office. 

5. Copyright your new labels, display prints and advertising 
matter. 





LANCASTER, ALLWINE & ROMME 


WASHINGTON 5, D.C. 
Established 1915 





joc PUMPING LARD TALLOW 04 Similan Liquide 


BLACKMER ROTARY.PUMPS 


SELF-ADJUSTING FOR WEAR 


When the ‘“‘buckets”’ (swinging vanes) finally wear out, a 20-minute re- 
placement job restores the pump to normal capacity. Twenty years of service 
is not unusual. Write for Bulletin No. 306—Facts About Rotary Pumps 


BLACKMER PUMP COMPANY 


Grand Rapids 9, Michigan 


POWER PUMPS-HAND PUMPS. EZY-KLEEN STRAINERS 


1908 Century Avenue 
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Capacities to 750 G. P. M. 
Pressures to 500 psi. 


Page 47 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 

Mar. 16, '45 week 1944 
Hvy. nat. strs @15% @15% @15% 
Hvy. Tex. strs. @14% @14% @14% 
Hvy. butt. 

brnd’d strs... @14% @14% @14% 
Hvy. Col. strs. @l4 @14 @i14 
Ex-light Tex. 

GORE, ccccoses @15 @15 @15 
Brnd'd cows... @14% @14% 14% 
Hvy. nat. cows. @15% @15% 15% 
Lt. nat. cows.. @15% @15% @15% 
Nat. bulls..... @12 @i12 @12 
Brnd’d bulls @ll @ll @ll1 
Calfskins ..... 23% @27 23% @27 23% @27 
Kips, nat...... 20 @20 20 
Kips, brnd’d... @17T% @17% @17T% 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, bris.... @55 @55 @55 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts.... @15 @15 Qi 
Branded all-wts. @l4 @14 14 
Nat. bulls...... @11% @11% @ll 
Brnd’d bulls @10% en @10% 
Calfskins ..... @23 20% @23 20% @23 

ips, nat...... @18 si @18 

lunks, reg. . @1.10 1.10 $i;*° 
Slunks, hris.... @55 55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers.... 15 @15 @15 
Hvy. cows..... 15 @15 @15 

iD eatececes @15 @15 @15 
Extremes ..... @15 @15 @15 
Bulls ......... @i11%. @11% @11% 
Calfekins ..... 16 @18 16 @18 16 @18 
Kipskins ...... @1é6 


16 
Horsehides ....6.50@8.00 6.50@8.00 6.5068 00 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 


Pkr. shearlgs..1.75@2.15 1.75@2.15 
Dry pelts......25 @26 235 @26 


@1.60 
25% @26 


DEBATE RATIONING MEATS 
FOR CANADIANS AGAIN 


MONTREAL—Whether or not Cana- 
dians again will be subject to meat ra- 
tioning hinges largely on discussions 
now taking place among government 
officials, it is stated. Present meat sup- 
plies for Canada are sufficient to meet 
current needs but the question is what 
European requirements are likely to be 
in the next few months. 


When meat rationing was lifted Feb- 
ruary 29, 1944, the government’s action 
was described as “temporary” and was 
attributed primarily to shortages in 
shipping space which limited overseas 
exports. Douglas Abbot, parliamentary 
assistant to the minister of finance, 
Hon. J. L. Isley, said, “It is intended 
that meat rationing be resumed as soon 
as such a course will be helpful.” 


WEEK'S CLOSING MARKETS 












FRIDAY'S CLOSING 


Provisions 


Conditions in the provision trade are 
unchanged with offerings of product at 
a very low ebb. The only hope held out 
for trading is that if lend-lease buying 
is suspended more product will be avail- 
able. Meanwhile, all quotations are firm 
at full ceiling maximums. 


Cottonseed Oil 


Mar. 14.31b; May 14.31b; July 14.00b 
@14.3lax; Sept. 14.00@14.3lax; Oct. 
14.00b@14.25ax; Dec. 13.60b@14.25ax. 
No sales. 





CCC Purchases and 
Announcements 








PURCHASES. — During the week 
ended March 10 CCC purchases in- 
cluded 4,855,000 lbs. frozen pork; 7,- 
662,000 lbs. cured pork; 25,000 Ibs. 
frozen beef and veal; 44,000 lbs. frozen 
lamb and mutton; 4,984,000 Ibs. canned 
meats; 3,039,000 lbs. lard and 5,000 
bundles, 100-yards each, hog casings. 


NOTICES. — The CCC issued three 
special notices to inspected meat pack- 
ers this week, including one specifying 
new code numbers when hog sides are 
wrapped in various materials. Another 
notice stated that some packers are 
using coverings for hog sides that do 
not meet specifications for export ship- 
ment. The agency also notified packers 
that an additional alternate covering for 
hog sides is now permitted, which shall 
consist of two sheets of crinkled paper 
and rope. The paper used shall be two 
sheets of No. 1 northern kraft paper, 
35-lb. basis weight, 500 sheets per ream. 
The paper shall be melamine treated to 
1% per cent, crinkled in both directions 
to 30 per cent, and odorless paraffin 
waxed to 15 per cent. The rope used 
shall be 7 or 8 ply tube rope (sisal jute) 
of 300-lb. test or better. 


AMENDMENT. — Schedule FSCC-10 
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Buy—Specify! 
L331 af 





THE CLEVELAND COTTON PRODUCTS CO. 


CLEVELAND 14, OHIO * 








has been amended to change specifies. 
tions on pork sausage, bulk, 24-ounee 
eans (sterile). The sentence which reads 
“In case of controversy, 40 per cent of 
trimmable fat shall be considered equiv. 
alent to 45 per cent by analysis on the 
basis of the finished weight of the prod- 
uct,” shall be deleted from these Speci- 
fications in its entirety. 


REPORT BY PENNSYLVANIA 
MEAT INSPECTION DIVISION 


The Pennsylvania Department of 
Agriculture reports that in the course of 
inspections by the meat hygiene divisioy 
of the state bureau of animal industry 
during 1944, 36 slaughter houses wer 
found to be operating under unsanitary 
conditions and 22 of them were ordered 
to close when warnings to “clean up” 
were disregarded. 

According to Dr. C. P. Bishop, bureau 
director, there has been gratifying im- 
provement in the operation of slaugh- 
tering establishments over the state, 
He pointed out that in 1943 no less than 
217 such places had to be ordered closed, 
He said 1944 is a credit to the coopera 
tion of owners and managers of slaugh- 
ter houses, especially in times when 
there is a shortage of experienced work- 
ers in this field. 

Hygiene division inspectors made a 
total of 7,482 examinations of slaughter- 
ing establishments in the state during 
1944, approximately the same number 
as in the previous year when 340 were 
found in an unsatisfactory condition. 

Nearly 600,000 animals were slaugh- 
tered under the supervision of inspec 
tors and of these a total of 2,310 had 
to be condemned as unfit for human 
consumption. More than 58,000 dressed 
carcasses were inspected, and 62 were 
condemned. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 10, 1945, were 8,740, 
000 lbs.; previous week 7,585,000 Ibs.; 
same week last year, 6,831,000 lbs. Jan- 
uary 1 to date, 79,225,000 Ibs.; same 
period in 1944, 63,411,000 Ibs. 

Shipments of hides from Chicago for 
week ended March 10, 1945, were 4,463, 
000 lbs.; previous week, 5,537,000 Ibs.; 
same week last year, 3,692,000. January 
1 to date, 45,010,000 Ibs.; same period & 
year ago, 43,081,000 Ibs. 





BUY—BUY—BUY—BUY—BUY 


Buy United States War Bonds and 
Stamps! Buy:them often to insure Vie 
tory for Freedom. 


The National Provisioner—March 17, 19% 
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eal People shop around these days fill they find a food centrated, easy-to-use form that will never 
e slaug' 


of inspec- they like. They'll try anything once, and if they like it, vary, that dissolve instantly, and eliminate ex- 
2,310 had they'll try it again. If you've pleased them with the cessive mixing. There is a Stange seasoning for 
or human flavor of your products, take every precaution you can all seasoned products packed in glass or fin. 
7 to be sure that taste is always the same—that it doesn’t Or let the Stange technical staff develop your 

vary from batch to batch. own fixed flavor spice formula, tailor made 
for you and you alone, a seasoning that re- 
quires no further blending after it gets into 





Let Stange’s 40 years of leadership in creating uniform 


seasonings be your guide in standardizing the flavor- 


hands. Ask your Stange representative 
MENT j t ke. aT 
pees ing strength, purity and color of the foods you make for full details. 
ro for 


ore 8,740, Stange’s exclusive process of flavor extraction gives you e 
’ ’ Ps 
5,000 Ibs.; Cream of Spice seasonings for flavor control in a con- 


Ibs. Jan- WE TELL ALL 
bs.; same in the new Stange Booklet “Forty Years of Stange Progress” 


—thirty two pages of facts on the exclusive Stange process 
of natural spice extraction and Certified Food colorings, 
Write for your free copy today. 


° WM J. STANGE CO. °« 
2530 W. MONROE ST. CHICAGO 12, ILL. 
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MEAT OUTPUT SLIPS TO 
277 MILLION-LB. LEVEL 


Volume of federally inspected meat 
production showed further shrinkage 
during the week ended March 10, re- 
flecting continued reduction in market- 
ings of hogs and cattle. Total produc- 
tion of federally inspected meat during 
the week, according to the War Meat 
Board, amounted to 277,000,000 lIbs., or 
10,000,000 Ibs. less than in the preceding 
week and 82,000,000 Ibs. less than in the 
corresponding period in 1944. 

The table below shows federally in- 
spected meat production in recent weeks 
compared with similar periods last win- 
ter: 








WEEK ENDED 1944-45 1943-44 
Ibs. Ibs. 

a PTT 380,000,000 410,000,000 
December 9.............390,000,000 411,000,000 
December 84,000,000 402,000,000 
December 23 58,000,000 371,000,000 
December ¢ 57,000,000 317,000,000 
January 6 . 294,000,000 378,000,000 
January 13..............379,000,000 450,000,000 
January 20..............340,000,000 445,000,000 
January 27..............310,000,000 442,000,000 
February 3..............296,000,000 433,000,000 
PT EE, vciccbetebees 291,000,000 413,000,000 
DONT EE caiveccvasvose 296,000,000 391,000,000 
WE Hc vce cvcecece’s 284,000,000 394,000,000 
Fk eee 287,000,000 392,000,000 
GE DP he ces ctsclonsa 277,000,000 359,000,000 


The total inspected cattle slaughter 
for last week was estimated at 267,000 
head, down 11,000 from the preceding 
week, but 38,000 more than a year 
earlier. The indicated production of beef 
last week was 138,000,000 lbs., against 
143,000,000 a week earlier and 121,000,- 
000 Ibs. in 1944. : 

Inspected calf slaughter, estimated at 
116,000 head, was 8,000 more than in 
the preceding week and 9,000 more than 
in 1944. Last week’s production of veal 
was estimated at 10,000,000 lbs., 1,000,- 
000 more than in the preceding week 
and the same as in the corresponding 
week last year. 

Slaughter of sheep and lambs in fed- 
erally inspected plants last week was 
estimated at 373,000 head, up 7,000 from 
the preceding week and 38,000 over a 


year ago. The indicated production of 
lamb and mutton totaled 16,000,000 lbs., 
the same as the preceding week, but 
2,000,000 Ibs. more than a year earlier. 


Last week’s 4 per cent increase in 
inspected hog slaughter was in large 
measure due to the effect of unfavor- 
able weather upon marketings. The 
Board’s estimate of the total inspected 
hog kill for the week was 765,000 head 
against 801,000 for the preceding week 
and 1,579,000 for the corresponding 
week in 1944. Production of pork (ex- 
cluding lard) for the week totaled 113,- 
000,000 lbs. compared with 119,000,000 
lbs. for the preceding week and 214,- 
000,000 in the same week last year. 


Spring Lamb Crop 
Declines 6 Per Cent 


For the fourth year in succession the 
early spring lamb crop in the principal 
producing states is smaller than that of 
a year earlier, with the reduction in 
the 1945 early crop estimated at about 
6 per cent, the Department of Agri- 
culture reports. The early lamb crop 
this year will be the smallest in the 
present decade. The reduction this year 
is a result of the decrease in the number 
of breeding ewes, since the number of 
lambs saved per 100 ewes is expected 
to be little different from last year. 

Marketings of early lambs before 
July 1 this year will be smaller than in 
1944 and the number of grass fat 
yearling lambs and wethers marketed 
from Texas during the next four months 
is expected to be materially smaller 
than the record shipments of last year. 

Weather and feeder conditions in the 
early lambing states to March 1 were 
generally favorable and the develop- 
ment of the early lambs as a whole has 
been better than last year. Feed sup- 
plies were reported ample in most all 
sections. 








SLAUGHTER BY STATIONS | 





Livestock slaughter under federal jp. 
spection, February, 1945, by stations; 
Cattle Calves Hogs Sheep 
NORTH ATLANTIC 
New York, Newark 
and Jersey 





City ....... 47,177 22,731 133,783 191,399 
Baltimore & 

> eee 15,207 3,133 77,988 3,192 
NORTH CENTRAL 
Cinti., Cleve. & 

Indpls. ..... 48,805 10,054 143,700 23,265 
Chicago, 

Elburn ..... 134,159 31,430 269,260 135,94 
St. Paul-Wis. 

Group' ..... 89,541 113,868 278,532 98,029 
St. Louis 

a 53,348 26,716 178,878 3451 
Sioux City.... 48,625 1,597 112,811 77,060 
Omaha . 98,142 4,891 136,546 147,495 
Kansas City.. 81,280 14,591 103,199 115,05 
Iowa & 8. 

ere 73,047 22,268 615,102 190,934 
SOUTHEAST* 18,513 11,743 118,152 1 
8S. CENT. 

WEST® .... 72,145 24,504 127,131 132,008 
ROCKY MOUN- 

TAINS ..... 23,823 2,202 54,785 66,211 
PACIFIC? .... 70,802 10,914 77,595 140,829 
TOTAL 

Feb., 1945. ..1,148,593 442,259 3,267,348 1,550,443 
TOTAL 

Jan., 1945...1,283,780 559,505 5,299,107 2,073,235 
Av. Feb., 5-yr. 

(1940-44) 843,998 385,205 4,721,964 1,421,877 


1Includes St. Paul, S. St. Paul, Newport, Minn. 
and Madison, Milwaukee, Wis. “Includes St. Louis 
Nat'l. Stock Yards, E. St. Louis, Ill. & St. Louis, 
Mo. Includes Cedar Rapids, Des Moines, Port 
Dodge, Mason City, Marshalltown, Ottumwa, Storm 
Lake, Waterloo, Iowa and Albert Lea, Austin, 
Minn. ‘Includes Birmingham, Dothan, Montgom- 
ery, Ala., Tallahassee, Fla. and Albany, Atlanta, 
Columbus, Moultrie, Thomasville, Tifton, Ga. "In- 
cludes So. St. Joseph, Mo., Wichita, Kans., Okla- 
homa City, Okla., and Fort Worth, Tex. “Includes 
Denver, Colo., and Ogden, Salt Lake, Utah. "In 
cludes Los Angeles, Vernon, San Francisco, San 
Jose, Sacramento, Vallejo, Calif. 


RECORD STEER PRICE 


A new all-time record of $1.35 per bb. 
was paid for the grand champion calf 
at the Amarillo Fat Stock show recent- 
ly. Fred Miller, vice president of Pink- 
ney Packing Co., was the buyer. 

The champion, a Hereford, was shown 
by T. R. Shoemaker, 4-H boy of Martin 
county, Tex., who received $1,243 on the 
sale of his calf. 





KEEP ON BUYING K-M 





Keep ’em fed... 
keep ’em fighting 


KENNETT-MURRAY 


oe: hee 


Lives tees 


BUYING 
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FORT WAYNE, IND. | 


LAFAYETTE, IND. 
CINCINNATI, OHIO 
' INDIANAPOLIS, IND. 


SIOUX CITY, IOWA 
NASHVILLE, TENN. 
MONTGOMERY, ALA. 








DAYTON, OHIO 





DETROIT, MICH. 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 








LOUISVILLE, KY. 








OMAHA, NEB. 
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West Fargo, N.D 


LIVESTOCK ORDER BUYING CO 


South St. Pau!, Minn 


Billings, Mont 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, March 
200tn ¥ 5. 1945, reported by Office of Marketing Services, War Food 
Administration: 





tati based 
108 quo inne ee Chi Nat, Stk. Yds. Omaha (Kans. City St. Paul 
ard hogs) : icago at, . 8. mi . y . 
eee a ae 


BARROWS AND GILTS: 


Good and Choice: 





- ie does $14.00-14.75 ry: DPRD _ ccensccese chencasess .neeessesso 

ONS er4 oe peecece 14.50-14.75 ‘ $14.25-14.45 $13.90-14.50 $14.45 only 
50-180 14.75 only \ 14.35-14.45 14.50 only 14.45 only 

180-200 Ibs...-.. 14.75 only 7 14.45 only 14.50 only 14.45 only 

deral in- 990-220 Ibs....-- 14.75 only : 14.45 0nly 14.50 o0nly 14.45 only 
P 290-240 Ibs...... 14.75 only 7 14.45 only 14.50o0nly 14.45 only 
itions: 240-270 Ibs.....- 14.75 only : 14.45 only 14.50 only 14.45 only 
270-300 Ibs... ..- 14.75 only ; 14.45 only 14.500nly 14.45 only 

Sheep 300-330 i pwaew 14.75 only 14.70 only 14.45 0nly 14.500nly 14.45 only 
930-360 Ibs...... 14.75 only 14.700nly 14.45 0nly 14.50o0nly 14.45 only 

Medium: = ; . 

3 191,299 160-220 Ibs...... 14.00-14.75 14.25-14.70 14.00-14.45 13.90-14.50 14.25-14.35 


* 5,182 sows: 
Good and Choice: 


0 4 270-300 Ibs...... 14.00 only 13.95 only 13.700nly 13.75 only 18.70 only 
"3,285 300-330 Ibs...... 14.00 only 13.95 only 13.70 only 13.75 only 13.70 only 
0 > 330-360 Ibs...... 14.00 only 13.9% only 13.70 only 13.75 0nly 13.70 only 
135,04 360-400 Ibs...... 14,00 only 13.95 only 13.70 only 13.75 only 13.70 only 
2 Good: 
> = 14.00 only 13.95 0nly 13.70 only 13.75 0nly 13.70 only 
~ 34,514 tH ibs. venue 14.00 only 13.95 only 13.70 only 3.75 only 13.70 only 
1 77,660 
6 M4745 Medium: 
9 115,005 250-550 Ibs...... 12.75-13.75 13.50-13.95 13.50-13.70 18.50-13.75 13.25-18.50 


: ae SLAUGHTER CATTLE, VEALERS, AND CALVES: 





1 
STEERS, Choice : 
1 132,028 700- 900 Ibs..... 16.00-17.00 15.75-16.50 15.75-16.50 15.50-16.25 15.50-16.75 CONSULT US 
900-1100 Ibs..... 16.25-17.25 16.00-16.75 15.75-16.75 15.50-16.50 15.75-17.00 BEFORE BUYING 
5 @h2u 1100-1200 Ibs..... 16.50-17.50 16.25-17.00 16.00-17.00 15.75-16.75 16.00-17.00 
5 140,899 9 3300-1500 Ibs..... 16.50-17.50 16.25-17.00 16.00-17.00 15.75-16.75 16.00-17.00 


OR SELLING 
3 1,550,64g  STEERS. Good: 




















700- 900 Ibs..... 14.50-16.00 14.50-15.75 14.25-15.75 14.00-15.50 14.50-15.75 
7 2oned 900-1100 Ibs..... 14.75-16.25 14.75-16.00 14.50-16.00 14.25-15.75 14.50-16.00 
1 201k as 1100-1300 Ibs..... 15.25-16.50 15.00-16.25 14.50-16.00 14.50-15.75 14.50-16.00 
4 1,421,877 1300-1500 Ibs..... 15.25-16.50 15.00-16.25 14.75-16.00 14.50-15.75 14.50-16.00 | : 
ts _— STEERS, Medium: ‘ | - ran L, S Ny y L NY 
J o, = - - 
SW 700-1100 Ibs..... 12.50-15.00 12.50-14.75 11.50-14.25 12,00-14.25 11.75-14.50 rc treet. »w York. 
Paoli 1100-1300 Ibs..... 13.00-15.00 12.75-15.00 1250-14-25 12150-1425 12.00-14.50 3 U ee e 
wa, St 
“ Prom STEERS, Common: 
Montgom- 700-1100 Ibs..... 11.00-13.00 11.00-12.75 10.00-12.00 10.75-12.25 10.00-12.00 
, Atlanta, 
, Ga. n- HEIFERS, Choice: 
000- 800 Ibs... 15.50-16.50 15.25-16.00 15.25-16.00 15.00-16.00 15.00-16.25 
me 800-1000 Ibs..... 15.75-17.00 15.25-16.00 15.25-16.25 15.25-16.50 15.00-16.25 
cisco, San 9 HEIFERS, Good: 
600- 800 Ibs..... 14.25-15.50 14.00-15.25 13.75-15.25 18.25-15.25 13.50-15.00 
800-1000 Ibs..... 14.25-15.75 14.00-15.25 13.75-15.50 13.75-15.25 13.50-15.00 
HEIFERS, Medium: ' 
500- 900 Ibs..... 12.00-14.25 11,75-14.00 10.75-13.75 11.25-13.25 11.50-13.50 
E HEIFERS, Common: 
5 per Ib 500- 900 Ibs..... 10.00-12.00 10.00-11.75 9.25-10.75  9.75-11.25 9.50-11.50 
ion calf § cows, All Weights: 
+ recente NY 13.75-14.75 12.50-14.50 12.25-14.00 11.75-18.50 11.25-14.00 
. Medium ........ 11.25-13.75 10.75-12.50 50-12.25 16.75-11.75  9.75-11.25 
of Pink- Cutter & com.... 7.75-11.25 8.00-10.75 2 75-10.50 8.00-10.75 7.50. 9.75 
' Gamer .......-. 7.00- 7.75 6.50- 8.00 6.75- 7.75 6.75- 8.00 6.50- 7.50 


1s shown BULLS (Yigs. Excl.), All Weights: 

’ Martin Beef, good ...... 12.50-14.00 12.75-18.50 18.25-14.00 13.00-18.25 12.50-13.25 
Sausage, good.... 12.00-13.50 11.50-12.75 12.50-13.25 12.00-12.75 11.50-12.50 

3 on the Sausage, med.... 10.00-12.00 10.50-11.50 11.00-12.50 11.00-12.00 10.50-11.50 





sesedeove 8.75-10.00 9.00-10.50  9.25-11.00 8.75-11.00  8.25-10.50 
VEALERS: 
Good & choice... 15.25-16.50 14.25-15.50 12.50-14.50 13.00-14.00 14.00-15.50 
Common & med.. 10.00-15.25 10. 50-14.25 8.50-12.50 9.00-13.00 9.50-14.00 
Pitsriceenteces 7.50-10.00 6.00-10.50  7.00- 8.50 6.50- 9.00 7.00- 9.50 
CALVES: 
, Good & choice. 12.75-13.75 12.50-14.00 .......... 12.50-14.00 
Common & med. 9.50-12.75 9.00-12.50 .......... 9.00-12.50 
SA 8.00- 9.50 6.00- 9.00 .......... 7.00- 9.00 
SLAUGHTER LAMBS AND SHEEP: 
LAMBS: 
Good & choice... 16.60-16.85 16.50-17.00 15.75-16.25 16.00-16.50 15.75-16.25 
Medium & good. . 15.25-16.40 14.50-16.25 14.25-15.50 14.75-15.75 18.50-15.50 
Common ........ 12.50-14.50 12.25-14.00 12.00-13.75 12.00-14.25 11.00-13.25 
YLG. WETHERS: 
Good & choice. 14.75-15.50 14.00-15.00 ......:... 14.00-15.00 13.50-14.50 
Medium & good.. 13.25-14.25 12.50-13.50  ....cceees 12.75-13.75 11.50-13.25 


EWES: 


Good & choice... 9.25-10.00 8.75- 9.90 8.75- 9.25 oo 9.25 8.50- 9.50 

Common & med.. 8.00- 9.25 7.00- 8.50 7.00- 8.50 7.00- 8.25 6.75- 8.25 

epntations on wooled stock based on animals of current seasonal market 
its and wool growth. 

patations p slaughter lambs and yearlings of Good and Choice and of 

Medium a grades, and on ewes of Good and Choice grades, as combined, 


represent. phy averaging within the top half of the Good and the top half of the 
Medium grades, respectively. 5 














7, 1946 § The National Provisioner—March 17, 1945 


Page 51 




















‘A diplomat is a fellow 
who can do a nasty job 


in an awful nice way.” 


But any maintenance man 
can repair cracks and ruts 
in a concrete floor with 


CLEVE+O+CEMENT | 


Dries hard as flint night to a smooth, safe sur- 
face, ready for heavy-duty traffic. Steam and lactic 
acid do not affect it. Recommended for freezing room 
floors. Won't crack, crumble or dust. Not an asphalt 

pound. Th ds of satisfied users. Write for 
bulletin. 


The MIDLAND PAINT & VARNISH CO. 


9119 RENO AVENUE CLEVELAND 5, OHIO 

















Superior Packing Co. 
Quality 


Price Service 








Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lets 




















The Original Philadelphio Scrapple 


ohn J.Felin& Co. nc. 


Pork and Beef Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 














from the Land O’'Qrn 


Sawer. werprprrerereesr § 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Watertoo, lowa 














PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday March 10, 1945, as 
reported to THE NATIONAL PROVI- 
SIONER. 

CHICAGO 

Armour, 1,205 hogs and 2,180 ship- 
pers; Swift, 718 hogs and 1,422 ship- 
pers; Wilson, 2,579 hogs; Western, 
313 hogs; Agar, 2,096 hogs; —, 

7,717 hogs: Others, 16,408 h 












Total: 27,448 .cattle; 3, ne calves; 
31,036 hogs; 10,580 sheep. 
KANSAS CITY 

Cattle Calves Hogs Sheep 

Armour .. 2,479 625 1, -_ 5,791 
Cudahy ... 2,429 452 4,539 
Swift - 1,572 705 $59 6,302 
Wilson ... 2,452 449 641 4,782 
Campbell 966 _ one ete 
Others - 8,312 64 1,409 6,818 
Total ...18,210 2,295 4,826 28,232 

OMAHA 
Cattle & 

Calves Hogs Sheep 

Armour ...... 7,944 5,152 11,394 
Cudahy ...... 4,990 3,905 8.681 
er 6,125 13,440 11,632 
SN venescan 1,873 3,190 1,842 
Independent 1,568 eee 
Others ....... 4,406 eee 
Cattle and eaive es: Reaper, 1,091; 
Nebr. Beef, 727; Eag 25; Greater 


Omaha, 154; Hoffman. ‘th: ‘Rothschild, 
391; Roth, 247; South Omaha, 1,060 
Merchants, 58: American, 87. 











Total: 25,375 cattle and calves; 
21,661 hogs and 33,549 sheep. 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 1,667 1,277 568 2,692 
Swift --. 2,216 1,700 4,286 2,119 
Hunter ... 1,651 ° 3,443 319 
a «esses nip 1,368 . 
ee 557 
Laclede 1,527 
sieloff . 482 iat 
Others 404 1,848 374 
Shippers 2 11,511 137 
Total ...15,143 5,767 30,590 5,641 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .- 2,607 447 4,170 12,307 
Armour - 2,543 382 3,629 5,708 
Others ... 3,414 60 999 860 
Total ... 8,564 889 8,798 18,875 


Not including 1,878 hogs and 657 
eattle bought direct. 








SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy . 4,014 119 7,613 5,518 
Armour . 4,298 46 7,602 6,048 
Swift -- 3,131 97 4,833 3,340 
Others ... 422 eas oes 
Shippers 9,722 a bene wae 
Total ...21,587 262 20,048 14,906 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,210 394 1,877 4,104 
Guggenheim 292 ro ona oes 
Junn- 
Ostertag. 177 ve 
oe 45 751 
Sunflower . 31 _— oe 
Pioneer ... aes — as 
Others . 3,814 1,168 28 
Total ... 5,579 394 3,796 4,132 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour .. 2,413 860 2,449 1,182 
Wilson ... 2,095 1,097 2,511 791 
Others ... 351 Sas 844 
Total ... 4,859 1,957 5,804 1,973 
Not including 834 cattle, 3 calves 
and 3,736 hogs bought direct. 
CINCINNATI 
Cattle Calves Hogs Sheep 
Eigse. be ese ees 125 
Kahn's ... 200 one Ee 
Lorey .... ees eee 140 
Meyer .... 15 ooo 3,885 18 
Schlachter. 95 48 oo 
Schroth ... 10 os ee 
Stegner .. 285, 54 ean 
Others ma * “— 340 120 
Shippers .. 1 368 
Total ... 1,961 443 4,868 143 


Not including 466 cattle and 323 
hogs bought direct. 


FORT WORTH 











Cattle Calves Hogs Sheep 
Armour .. 1,395 1,067 2.006 6.382 
Swift - 1,376 1,185 2315 6,944 
Blue 
Bonnet. . 575 20 100 
«ccs 397 8 a =< 
Rosenthal... 148 11 so 
Total ... 3,891 2,291 4,890 igaee 
DENVER 
Cattle Calves Hogs Sheep 
Armour .. 1,354 191 3,036 Lg 
Swift +» 1,435 = 3,317 
Cudahy .. 784 1,968 
Others . 2,818 139 121 = 
Total ... 6,391 611 9,532 30.597 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour 


Cudahy .. 935 1,008 
Swift 3,414 5,006 


. 2,095 3,526 7,105 a 


Others §::. 7,721 1,515 10,152 oa 
Total ...14,165 11,055 17,257 Ina 
TOTAL PACKER PURCHASES 
Week 

ended Prev. 

Mar.10 week 144 
Cattle ..... 153,173 159,466 187 
SS: <ivnina 163,096 197,360 ose 
Sheep ...... 179,091 169,286 146,939 


Supplies of livestock at the Ohi- 
cago Union Stock Yards for current 
and comparative periods. 


RECEIPTS 


Cattle Calves Hogs Sheep 
438 11,453 2.495 
44 3,562 6,793 

1,070 7,280 1,765 

1,030 11,905 7,263 








765 10,515 7,869 

Mar. 15... 5,300 800 12,006 5,000 
*Wk. 

so far...49,596 3,665 41,700 27,897 

Wk. ago..49,188 3,279 39,224 25,372 

See avccd 40,772 4,148 91,754 26,14 

1943 .....36,733 3,939 76,276 29,957 


*Including 1,032 cattle, 25 calves, 
16,180 hogs and 8,739 sheep direct to 
packers. 

SHIPMENTS 
Cattle Calves Hogs Sheep 
Mar. 9.... 1,810 73 2,069 977 


Mar. 10... 344 32 57 38.216 
Mar. 12... 5,820 127 869 2,515 
Mar. 13... 4,614 353 1,973 1,231 
Mar. 14... 6,061 250 1,550 1,49 


Mar. 15... 2,500 100 1,500 1,500 








Wk. 
so far. .19,068 830 
Wk. ago..19,061 631 5,593 6, 
14 .....15,358 338 5,717 6,627 
Gee ascud 14,494 948 9,150 4,315 
MARCH MOVEMENT 

1945 1944 
errr ore 111,299 98,046 
GIVER ccc ccccceseess 8,745 9,631 
i! iasned ete mene 122,042 291,104 
GE cccckcavsesean 76,105 65,709 

SHIPMENTS 

1945 144 
CNNS cncdccksdénvest 45,822 38,967 
BE ccccuwstewecewe 18,052 22,921 
GOD vesswssesscues 18,210 18,874 


CHICAGO HOGS PURCHASES 
Supplies of hogs purchased by Chi- 
cago packers and shippers week 
ended Thursday, Mar. 15: 
Week ended Prev. 
Mar. 15 week 


Packers’ purch....23,976 23,150 
Shippers’ purch.... 8,018 6,925 
a ae 30,075 





PACIFIC COAST LIVESTOCK 
Receipts for five days end- 
ed March 2: 


Cattle Calves Hogs Sheep 


Los Ang... .6,541 717 1,470 15 
San Fran... 850 60 1,100 ar 
Portland . ..2,135 240 1,035 
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HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL » PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 








°88 Sheep CENTERS 
006 tae REPORTS 
as sal reports to THE NATIONAL __ Receipts at leading mar- 
oe VISIONER, show the number of kets for the week ended 
rht a “ 
ss. S westoct eek ending Mar. 10, 1945. pages 10, were reported to be 
> as follows: 
880 18,395 CATTLE 
Week Cor. T 20 MARKETS, 
ented, Free. weet . WEEK 
a Sheep pew pepo 23,904 ENDED: Cattle Hogs Sheep 
‘317 ae | anicasot 74438 19184 15.339 Mar. 10.....250,000 254,000 262,000 
‘968 Kaneas, CHY--- 92953 25,406 21,009 Mar. 3...... 266,000 316,000 255,000 
zu beebet. Louis. 8,918 9,537 7,975 1944 ....... 217,000 485:000 250,000 
=a ght "941 8,698 7,224 1943 onenaen J J 250, 
532 “ st 11,195 12,062 11,558 BS wekenek 204,000 429,000 279,000 
wt D soux City 854 3,233 2.757 
Wichita ia. 2.400 2.1838 2,241 AT 11 MARKETS, 
_ fpianapolls 2311 2364 21473 WEEK ENDED: Hogs 
105 gag f Sew YOrk 11,607 12,045 10,657 
Jersey ey 15 5,016 
-< 2,684 Okla. City® ..- 7,153 oo 4167 
S gang f Cincimmatl ---- OO Gers 074 
a Deal... 11,580 12,775 11,120 
257 Itt | Siwaukee 2,876 3,068 3,164 417 WARKETS, 
HASES 143,492 150,727 135,578 WEEK 
Cor. Total aoe meer ¥ se ENDED: Cattle Hogs Sheep 
week, *Cattle an : Mar. 10..... 183,000 186,000 191,000 
= xo0s Mey see eae Hs 
I ne = =—| (am 57, g « ° 
D HRA D cxicage .....- 54,058 @5,080 140,248 1948 22022. 155,000 303,000 172,000 
6 146.939 f Kansas City... po Hit a ty a 46,000 306,000 192,000 
Guat. Louis! 53,176 41,469 53,527 
Sioux City.... 26,203 ease 12°22 
Wichita .....- — SS CORN BELT DIRECT 
Philadelphia -- 400 141506 27,887 
r ietianapelle .- 11,400 , ad TRADING 
OCK New ork ¢ * on - 
Jersey City. “7 ref oo (Reported by Office of Marketing 
the Chi- owen f ** 9':08 3.987 21.269 Services, War Food Administration.) 
F current F Denver .....-- 10,380 10,118 20,449 Des Moines, Ia., March 15. 
Se Pasl...... 17307 oer 1218 At the 19 concentration 
Milwaukee ... 3,982 4,064 11,218 — ‘ 
ogs Sheep Total ...... 306,547 314,041 684,821 yards and 11 packing plants 
453 2.495 | ‘Includes National Stock Yards, E. in Iowa and Minnesota, hog 
=} oa St. Louis, Ill., and St. Louis, Mo. prices were unchanged this 
905 7.263 SHEEP week, 
00 ie Chicagot ..... 10,580 14,928 12,492 00. good to choice: 
——— 9 Kansas City... 26,058 22,440 20,070 ss, 8 : : 
36,573 36,397 35,813 160-180 Ib.......-.045- $14.20@ 14.45 
ye "s "35 5 180-240 Ib 14.20@14.45 
790 27,807 Bf Bast St. Louis. 5,504 7,358 4,045 160-388 B......... w ++ 14.20@14.45 
224 25,372 § st. Joseph .... 18,676 18,295 10,664 240-830 Ib.....-..++0++ 45 
754 26.143 Sioux City.... 17,888 17,914 17,447 330-360 Ib..........005 14.20@14.45 
276 29,957 Bf Wichita ...... 4,104 2,506 2.047 
25 calves, Philadelphia .. 2,475 2,834 2,017 Sows: 
direct to sere -- 1,024 2,204 1,524 270-300 » becesesescoes $13. 5@18.70 
New Yor BIDGED Boo cc ccncecese 3. 3.7 
Jersey City. 36,818 41,768 48,501 . _— 
xcs Sheep | Cueinati iit 408 "423 ~«_- Receipts of hogs at Corn 
9 «OTT Denver ....... 15,286 14,741 12,721 Belt markets for the week 
57 og St, Paul...... 17,187 18,211 12,215 ded March 15 fol 
369 2.515 | Milwaukee 1,008 1,121 1,765 ende are were as fol- 
a Ta Total ...... 189,272 202,153 183,081  1OWS: i Gand 
500 1500 *Not including directs. week ‘last wk. 
— a i Bs nknuoneed 29,300 29,200 
Dm) 
m2 Ott Mar. 12.0200.02000{8n100 81000 
no By UE caawcnd once 19,100 9,500 
ce BEN Minko. Sansone 23'800 24,600 
’ NEW YORK LIVESTOCK Bs Bika soveessord 27,300 31,200 
T ; ‘ 
0 Livestock prices at Jersey 
>» ga.o¢ § City, March 12, 1945: 
Va eens LESS AUSTRALIAN 
5 65,709 Steers, med. & gd..... $16.00@17.00 MEAT 
Cows, com. & med.... 10.50@12.00 ‘ 
Cows, cut. & com..... 9.50@10.50 Australia has been supply- 
1944 Cows, can. & cut..... 7.50@ 9.50 : f f 
Bulls, com. & med.... 10.00@13.50 ing 90 per cent of the food for 
3 sai Allied forces in the Pacific 
) ied fo 
CALVES: 
) 18,874 : 
Vealers, gd. & ch.....$17.50@18.60 Fea, according to the Meat 
[ASES Yealers, com. & med.. 14.50@17.50 Trades Journal of Australia, 
d by Chi coe noe. & of... TReeeenee but cannot continue to do so 
re week es, com. & med... 9.50@11.00 f h 1) Th 
, HOGS: or three reasons: e 
pie Gd. & ch., 160-240 Ibs....... sis.30 calamitous effect of the pro- 
23,150 | Lawrs- longed drought on Australian 
A. Lambe, g4. & ch............. sis.o0 meat and. grain production: 
30,075 ; 2) the number of American 
Receipts of salable live- troops in the Pacific, which 
stock at Jersey City and 41st has doubled in the past year 
st. New York market for and is steadily increasing, 
| week ended March 10, 1945. and 3) the necessity of sup- 
STOCK “a — Calves Hogs* Sheep plying food for the liberated 
B on ack 1,675 244 461 *}s ne F 
ys end- } directs inci.6;es1 G'919 21,704 40,293 Filipinos until they have had 
Previous week: an opportunity to plant and 
gs Sheep Salable ..1,068 1,467 224 120 harvest new crops, a task in 
135 Directs hich all the Alli t 
~ Se incl. ...7,274 5,914 17,725 32,018 Which a ad — 
35 680 “Including hogs at 31st street. share. 
7, 1948 | The National Provisioner—March 17, 1945 


























THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 

Represented by 

BOSTON 9—P. G. Gray Co., 148 State St. 

CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 

NEW YORK 14—Herbert Ohl, 441 W. 13th St. 

PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 

WASHINGTON 4—Clayton P. Lee, 1108 F. St. S.W 




















r Ay : 
QUALITY. 

BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
=—=THE WM. SCHLUDERBERG - T. J. KURDLE CO.=—= 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 























BEMIS, NUMAN A NPE U ONL XA: 
— 
CANNED ATS — “PANTRY PALS” 





MEAT PRODUCTS OF THE HIGHEST QUALITY 








Awarded to © our Brooklyn plant 
STAHL-MEYER, INC. NEW YORK CITY, N. Y. 
FERRIS HICKORY SMOKED HAM and BAC 























MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Marketing Services, W.F.A.) 
WESTERN DRESSED MEATS 


New York Phila. Boston 
STEDRS, carcass Week ending March 10, 1945... 5,115 2,004 1,752 
Week previous ............++- 5,346 1,601 1,284 
Same week year ago.......... 3,891 1,547 490 
COWS, carcass Week ending March 10, 1945... 1,755 1,961 739 
Week previous ...........+0.4+ 2,361 2,279 805 
Same week year ago.......... 1,505 1,028 1,001 
BULLS, carcass Week ending March 10, 1945... 141 7 60 
Week previous ............++. 320 11 134 
Same week year ago.......... 663 12 135 
VEAL, carcass Week ending March 10, 1945... 9,359 979 522 
Week PCOVEOUS 2c ccccccccccces 8,808 890 825 
Same week year ago.......... 9,273 919 833 
LAMB, carcass Week ending March 10, 1945... 21,063 7,414 12,313 
Week previous ..............- 28,899 7,838 14,567 
Same week year ago.......... 29,540 9,003 14,953 
MUTTON, carcass Week ending March 10, 1945... 982 492 1,507 
Week previous ..........ssss. 3,526 850 2,253 
Same week year ago.......... 1,714 32 595 
PORK CUTS, Ibs. Week ending March 10, 1945... 681,504 291,010 64,764 
Week previous ......... aeedse 920,941 478,023 67,284 
Same week year ago.......... 2,505,784 579,689 269,181 
BEEF CUTS, Ibs. Week ending March 10, 1945... 348,024 
Week previous .........se+0. 355,838 
Same week year ago.......... 89,757 


LOCAL SLAUGHTERS 


CATTLE, head Week ending March 10, 1945... 11,776 2,400 
Week SUNUISED 2 ccccccicsccssce 12,167 2,183 

Same Week year ago.......... 10,656 2,241 

CALVES, head Week ending March 10, 1945... 5,160 2,430 
WOE. BUOUEIES 2c cecseccccsccs 5,303 2,483 

- Same week year ago.......... 7,964 2,466 

HOGS, head Week ending March 10, 1945... 36,672 8,296 
Week previous ..........s..06. 36,642 8,292 

Same week year ago.......... 61,022 16,158 

SHEEP, head Week ending March 10, 1945... 45,260 2,475 
TOE BOURNE oc ceccweqecssce 46,731 2,834 

Same week year ago.......... 48,523 2,017 


Country dressed product at New York totaled 15,598 veal, 81 hogs and 356 
lambs. Previous week 12,665 veal, 172 hogs and 336 lambs in addition to that 
shown above. 
























WEEKLY INSPECTED KILL 


Inspected slaughter of cattle and hogs at 32 centers for the 
week ended March 10 showed further declines from a week 
earlier, with the hog kill at the lowest point since last 
fall. Processing of calves and lambs was up slightly and both 
totals were larger than for the same time of last year, 
slaughter was less than half the volume of a year earlier. 











Cattle Calves Ho; She 

NORTH ATLANTIC be 

New York, Newark, Jersey City........ 11,697 5,085 45,556 Shang 

Baltimore, Philadelphia .........++++++. 3,812 1,055 17,448 242 
NORTH CENTRAL 

Cincinnati, Cleveland, Indianapolis..... 10,736 2, 28,285 3,083 

CROGRSO, TEM ccccccccsccevcvescecces 32,468 8,282 54,058 

St. Paul-Wisconsin Group’.............. 21,394 34,274 64,197 

St. Louis Area*.... 1... cece ce ceeeenees 10,579 7,879 53,176 

BOS GRD ccccccccccccvecccceseoecosscs 11,125 278 208 "888 

DEE crddwalecncccerddccepasecweswsegn 22,847 1,106 31,464 a 

GE ccc cgedecacscearevetvecevas 16,438 4,407 20,780 26,068 

i See PP. oon cece pessessens see 17, 5,490 140,673 30.49 
PEED = can onacceusescesccesscccnece 3,785 2,921 26,048 fei 
SOUTH CENTRAL WEST"..............-- 16,157 6,116 30,342 34,985 
ROCKY MOUNTAIN® ..........cccceeeees 6,911 513 10,960 18148 
PRE $ cadccccvccscccccsccccvssccssceds 18,156 2,300 19,002 35,415 

TED warasdeoencsptcennncceracaas bended 203,791 82,168 568,192 31445 

ee OR, WER cccéccwasctessesaceend 213,935 75,665 599,044 308.6 

EE BE SN. po recnbandecccncseseaseun 181,443 67,687 1,209,369 291.1% 

Includes St. Paul, S. St. Paul and Newport, Minn., Madison, Milwaukee, 


Green Bay, Wis. *Includes St. Louis Nat'l. Stock Yards, E. St. Louis, IL, ang 
St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, Pig, 
and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. © 

S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Worth, Texas, 
*Includes Denver, Colo., Ogden and Salt Lake, Utah. "Includes Los Angeles, 
Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by the War Food Admin- 
istration, at eight southern packing plants located at Albany, 
Columbus, Moultrie, Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville and Tallahassee, Fla.: 


Cattle Calves Hogs 
Week ended March 10..........cccecccccccsccecces 1,850 380 20,245 
ME weet abntwdne chien ds cceR had ¢aeseek- oui 1,672 582 18,377 
BOGE WEEE cccccccccesoccccsccrecccsescoosceesceese 1,969 581 26,135 











EARLY & MOOR, INC. 


Sheep, Hog and Beef Casings 


BOSTON 13, MASS. 

















Liberty 


| Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 























PORK PRODUCTS-— SINCE 1876 


The H. H. MEYER PACKING CO. 
Cincinnati, Ohio 














———— 





WANTED 
Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


Broker 


| 405 Lexington Ave. New York 17, N. Y. 














Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. 8S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 
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CLASSIFIED ADVERTISEMENTS 


Position Wanted 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 


Help Wanted 


Equipment for Sale 








SAUSAGE FOREMAN with many years’ experi- 
ence desires position. Understand business from 
beginning to end. Can handle men and make your 
sausage kitchen profitable. Age 44. Good refer- 

. Chicago locality preferred. W-64, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, IL 





INDUSTRIAL ENGINEER with twenty years of 
packing house operating experience wishes per- 
manent location with western or southern packer. 
Thoroughly experienced in time study work, in- 
centive systems, yields and labor relations. W-59, 
THE NATIONAL PROVISIONER, 407 8S. Dear- 
born St., Chicago 5, Ill. 





ACCOUNTANT-OFFICE MANAGER: Thoroughly 
experienced in packing house general, depart- 
mental and cost accounting. Excellent references. 
Jowa vicinity preferred. Must be essential. W-65, 
THE NATIONAL PROVISIONER, 407 8S. Dear- 


born St., Chicago 5, Ill. 





PORK SPECIALIST with 25 years’ 
seeks connection with aggressive packer. Can 
handle your pork operations through buying, 
processing and selling on a profitable basis. Now 
and post-war. W-57, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 

, nec nal 
EXPERIENCED CASING MAN: Wants position 
as foreman or working foreman. Wiil go any- 
where. Above draft age. W-66, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, 
Ill. 


experience 








CONTROLLER or office manager, college educa- 
tion, familiar with all phases of accounting. Ten 
years’ executive experience. W-61, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 





FULLY EXPERIENCED in all branches of sau- 
sage manufacturing—also canned meat manufac- 
turing and processing. Dependable. Best of ref- 
erences available. W-54, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





EXECUTIVE with well-rounded executive experi- 
ence wishes position as general manager. Practi- 
cal buying, operating, selling and labor relations. 
W-38, THE NATIONAL PROVISIONER, 407 8S. 
Dearborn St., Chicago 5, Ill. 





HOG KILLING and cutting foreman wishes posi- 
tien. Practical experience with some experience 
on cattle. W-60, THE NATIONAL PROVISIONER, 
#7 8. Dearborn St., Chicago 5, Ill. 





SUPERVISOR: Edible and inedible rendering, wet 
or dry, stock feeds. Know all phases of opera- 
tins. W-55, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago 5, Ill. 





WANTED: Experienced buyer of hides, fat and 
wool, also experienced in handling cracklings for 
poultry food. Knowledge of beef business required 
in vicinity of Albany, N. Y. In reply state age, 
past experience, draft status, if now employed, 
and where. Permanent employment for right man. 
All replies strictly confidential. Write Aaron 
Newhof, % Lewis Newhof & Son, 410 8S. Pearl St., 
Albany, N. Y. 





WANTED: Superintendent by company operating 
medium size packing plant, experienced in slaugh- 
tering, processing, sausage manufacturing, render- 
ing and some knowledge of mechanical mainte- 
nance. This is a good post war job offering real 
opportunities to the right man. -20, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn S8t., 
Chicago 5, Ill. 





PLANT SUPERINTENDENT WANTED to take 
complete charge of dry rendering operations. Must 
be experienced, capable, sober and dependable. A 
very interesting future awaits the man who can 
qualify for this position. Salary and bonus. Ken- 
tucky Animal By-Products Co., P. 0. Box 108, 
Russellville, Ky. 





MAN WANTED: Working foreman who under- 
stands and can make minor repairs on dry ren- 


dering machinery. Good salary. Gentile. State 
age, draft status, experience, salary expected. 
W-67, THE NATIONAL PROVISIONER, 407 8. 


Dearborn St., Chicago 5, Ill. 





SALESMAN WANTED: to sell line of seasonings, 
ete., to the meat packers and sausage manufac- 
turers. Salary, expenses and bonus. State of 
Ohio. W-53, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





INDEPENDENT sausage manufacturer in Michi- 
gan wants a man to take charge of sausage pro- 
duction. Give details of past experience, age and 
salary expected. W-918, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Il. 





WANTED: Experienced man for small 
midwestern inedible dry rendering plant. Excel- 
lent future. All correspondence strictly confi- 
dential. W-68, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago 5, Ill. 


modern 





Miscellaneous 





Will Buy Sterile Canned Meats 


24 ounces and over. F.O.B. plant. 
FRANK M. BURKE & SONS 
260 California St. 

San Francisco 11, California 





1—Boss Jr. belly roller 

1—senior automatic electric can sealer 

1—hog or bone crusher 

1—sausage stuffer 

71—bacon forming boxes 

1—revolving baking oven 

FS-62, THE NATIONAL PROVISIONER 
407 8S. Dearborn St., Chicago 5, Ill. 


MEAT PACKERS—ATTENTION! 


FOR SALE: 1—Vertical cooker or dryer, 10’ dia. 
x 4'10” high; 2—4x8 and 4x9 Lard Rolls; 75 large 





wood tanks; rendering tanks; tankage dryers. 
2—7#41 Meat grinders; 1—3{27 Buffalo Silent 
Cutter; 1—Oreasy 3152-¥Y Ice Breaker. Inspect 


our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WHAT HAVE YOU FOR 
SALE? Consolidated Products Co., Imc., 14-19 
Park Row, New York City 7, N. Y. 

FOR SALE: Single frame friction beef hoist. 
Belt driven. Same as No. 76 in Alilbright-Nell 
catalog. Takes 5 H.P. motor to pull it. Fric- 
tion pulley 12 in. diameter. Friction wheel 48 
in. x 8 in. Price $195.00 f.0.b. Wilmington, Dela- 
ware. WILMINGTON PROVISION CO. 

FOR SALE: Buffalo 43 B silent cutter, 60 cycle, 
440 volt, 40 H.P. motor. In good running order. 
$400.00 F.0.B. Grand Rapids, Michigan. Herrud 
& Company, Grand Rapids, Mich. 


Plant Wanted 














Beef Killing Plant 


WILL PURCHASE for cash near Chicago or mid- 
west, beef killing plant with railroad siding. Ca- 
pacity of 1,000 to 1,500 cattle per week. B.A.I. 
inspected. W-70, THE NATIONAL PROVISION- 
ER, 407 S. Dearborn St., Chicago 5, Ill. 





WILL BUY good sized packing house, must be 
modern and in good condition. Chicago area. 
W-69, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





Plant for Sale 


FOR SALE: Bstablished packing house covering 
5 acres of ground, located in the heart of Kansas. 
Plant fully equipped. Weekly kill: Cattle—200, 
hogs—-200. Weekly sausage manufacture: 18,000 
Ibs. Plenty of coolers. Also includes newly 
equipped rendering plant. Reason for sale, owners 
wish to retire. For further information, write: 
Phil Hantover, Inc., 1817 Baltimore Ave., Kansas 
City 8, Mo. 








CANNING MACHINERY 
FRUITS~-VEGETABLES- FISH -Erc 


A.K.ROBINS G&G CO.INC 


wRitTret FOR CATALOC 





BALTIMORE,.MD 


J€ 





COOLING & FREEZING UNITS 
CHICAGO 











| 
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Invest in VICTORY and AMERICA 
| BUY ANOTHER WAR BOND 


* AND KEEP IT! 


* * * * 
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The following amusing anecdote was related recently by 
Lieut. Col. A. L. Ahnfeldt, director of the Army’s sanitation 
and hygiene division, in discussing the amazing insecticidal 
properties of DDT compositions which are credited with mate- 
rially reducing the toll among troops that would otherwise be 
taken by typhus and malaria: ‘“Two medical officers were tak- 
ing some DDT powder to an isolated detachment of troops. 
They were captured by some Bedouins and taken before their 
chief. It was a pretty tight spot. In desperation they told the 
chief they were carrying a magic powder. The chief wanted to 
see it so the medical officers dusted his robes with DDT. The 
Americans said that in a few minutes the chief relaxed and 
smiled. The next day he set them free. For the first time in 
that chief’s life he had enjoyed a good night’s sleep!’’ 


x *k 


The Meat Trades Journal of Australia is understandably 
puzzled by an item which it published recently stating that 
a Sheboygan, Wis., food store has been charged by the De- 
partment of Agriculture with advertising merchandise at below- 
cost prices. The store management is defending its action, 
points out the Australian periodical, to prove its right to lose 
money if it so chooses. “In Australia,’ the paper observes 
naively, “selling below cost has been arbitrary rather than 
voluntary, especially in the meat industry.” 


x*kk 


Food controllers aren’t any more popular abroad than they 
are at home. Says the Press and Journal of Aberdeen, Scot- 
land: ‘Let the areas that like fat bacon get fat bacon, and the 
areas that like lean bacon see a bit of it, at least once in a while. 
The Food Ministry must not be like other departments and say 
a difficult thing is impossible.” 


xk * 
Out of the Past... 


{Based on information from the files of THE NATIONAL PROVISIONER] 


Shortly after the turn of the century, the U. S. and German 
governments were locked in a fiery controv pat as to whether 
“meat preserved by borax” was wholesome. The German 
government assumed a negative stand, refusing to import 
American meat treated with borax. THe Nationa Provi- 
SIONER devoted considerable space to the argument, quoting a 
dispatch from Germany as declaring: “If the United States 
Agricultural Department can demonstrate to the Imperial 
Health Office that boracic meat is not deleterious, no political 
objection will stand in the way of admitting it from America.” 
The Provisioner quoted a letter from ‘‘an influential German” 
to the effect that “‘as long as the agrarians can direct the Ger- 
man policy there is no chance whatsoever to change our laws.” 
He conceded that the ‘‘borax” question was simply a ruse to 
forestall the importation of American meats. The disagree- 
ment followed closely on the heels of a visit to the United 
States by Prince Henry of Germany, and resulted in what the 
Provisioner described as “‘a vulgar cartoon.” Published in a 
Berlin newspaper, it showed “Miss Alice Roosevelt standing in 
a boat holding a pig wrapped in the Stars and Stripes. The 
drawing was inscribed: ‘We received your princes; you must 
admit our hogs.’” 
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